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MODERN  COOKERY. 


CHAPTER  I. 


roasting. 

Observations  on  Roaslincr 

tS  * 

WHEN  you  roast  any  kind  of  meat,  it  is  a very 
good  way  to  put  a little  salt  and  water  in 

kTet  itT^r  !JaSte  y°Ur  meat  a little  with 
•/  letlt  d'^  th™  dust  it  well  with  flour,  keep 

Jt  a good  distance  from  the  fire,  if  the  meat  is 

scorched  the  outside  is  hard,  and  prevents  the 

eat  hom  penetrating  into  the  meat,  and  will 

Se"  Th“®  'r “ be  lit,le  morc  th“" 
ime,  distance,  basting  often  and 

clear  lire,  is  ,he  best  method  f can  ' 

tor  roasting  meat  to  perfection;  Sen  the 

feam  cl,aw®  ne"  the  lire,  it  is  a sign  of  t° 

being  enongh  ;bu,you  be  the  £ » 

Zt 

‘hey  arc  a long  time  Mp" 
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and  must  be  often  basted  to  keep  up  a strong 
froth,  it  makes  them  rise  better,  and  a finer  co- 
lour.— Pigs  and  geese  should  be  roasted  before  a 
good  fire,  and  turned  quick. — Hares  and  rabbits 
require  time  and  carte,  to  see  the  ends  are  roasted 
enough  ; when  they  are  half  roasted,  cut  the  neck 
skin,  and  let  out  the  blood,  for  when  they  are 
cut  up  they  often  appear  blood}7  at  the  neck. 

To  roast  a Pig. 

Spit  your  pig  and  lay  it  to  the  fire,  which  nuist 
be  brisker  at  the  ends  than  in  the  middle,  or  hang 
a flat  iron  in  the  middle  of  the]  grate.  Before  you 
lay  your  pig  down,  take  a little  sage  shred  small, 
a piece  of  butter  as  big  as  a walnut,  and.  a little 
pepper  and  salt,  and  a crust  of  bread  ; put  them 
into  the  pig,  and  sew  it  up  with  coarse  thread  ; 
then  flour  it  all  over  very  well,  and  keep  flouring 
it  till  the  eyes  drop  out,  or  you  find  the  crack- 
ling hard.  Be  sure  to  save  all  the  gravy  that 
comes  out  of  it,  which  you  must  do  by  setting 
basins  or  pans  under  the  pig  in  the  dripping-pan, 
as  soon  as  you  find  the  gravy  begins  to  run.  If 
just  killed,  let  it  roast  an  hour ; if  killed  the  day 
before,  an  hour  and  a quarter ; if  a very  large 
one,  an  hour  and  a half.  But  the  best  way  to 
judge,  is  when  the  eyes  drop  out,  and  the  skin  is 
grown  very  hard.  When  it  is  enough,  stir  the 
fire  up  brisk  ; take  a coarse  cloth,  with  a good 
lump  of  butter  in  it,  and  rub  the  pig  all  over  till 
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tli6  crackling  is  quite  crisp,  and  tlien  take  it  up. 
Lay  it  in  your  dish,  and  with  a sharp  knife  cut 
off  the  head,  and  then  cut  the  pig  in  two,  before 
you  draw  out  the  spit.  Cut  the  ears  off  the  head 
and  lay  at  each  end,  and  cut  the  under  jaw  in  two 
and  lay  on  each  side : melt  some  good  butter,  take 
the  gravy  you  saved  and  put  it  into  it,  boil  it,  and 
pour  it  into  the  dish  with  the  brains  bruised  fine, 
and  the  sage  mixed  all  together,  and  then  send  it 
to  table.  Garnish  with  currants. 

To  roast  Venison. 

Take  a haunch  of  venison  and  spit  it ; take  four 
sheets  of  paper  well  buttered,  put  two  on  the 
haunch,  then  make  a paste  with  some  flour,  a 
little  butter  and  water  ; roll  it  out  half  as  big  as 
your  haunch,  and  put  it  over  the  fat  part,  then 
put  the  other  two  sheets  of  paper  on,  and  tie  them 
with  some  packthread ; lay  it  to  a brisk  fire,  and 
baste  it  well  all  the  time  of  roasting  : if  a large 
haunch  of  twenty-four  pounds,  it  will  take  three 
hours  and  a half,  except  it  is  a very  large  fire, 
then  three  hours  will  do  ; smaller  in  proportion. 
When  it  is  near  done,  take  off  the  paper  and  paste, 
dust  it  well  with  flour,  and  baste  it  with  butter  ; 
when  it  is  a light  brown,  dish  it  up  with  brown 
gravy. 

To  dress  a Haunch  of  Midton. 

Hang  it  up  for  a fortnight,  and  dress  it  as 
directed  for  a haunch  of  venison. 

B 2 
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To  dress  Mutton  venison-fashion. 

Take  the  largest  and  fattest  leg  of  mutton  you 
can  get,  cut  out  like  a haunch  of  venison,  as  soon 
as  it  is  killed,  while  it  is  warm,  it  will  eat  the 
tenderer  ; take  out  the  bloody  vein,  pour  over  it 
a bottle  of  red  wine,  turn  it  in  the  wine  four  or 
five  times  a day,  for  five  days ; then  dry  it  exceed- 
ingly well  with  a clean  cloth,  hang  it  up  in  the  air, 
with  the  thick  end  uppermost,  for  five  days ; dry 
it  night  and  morning  to  keep  it  from  growing 
musty.  When  you  roast  it,  cover  it  with  paper 
and  paste  as  you  do  venison.  Serve  it  up  with 
venison  sauce.  It  will  take  four  hours  roasting. 
A fine  fat  neck  may  be  done  the  same  way. 

To  roast  Geese,  Turkeys,  §c. 

When  you  roast  a goose,  turkey,  or  fowls  of 
any  sort,  take  care  to  singe  them  with  a piece  of 
white  paper,  and  baste  them  with  butter,  dredge 
them  with  a little  flour,  and  sprinkle  a little  salt 
on  ; and  when  the  smoke  begins  to  draw  to  the 
fire  and  they  look  plump,  baste  them  again,  and 
dredge  them  with  a little  flour,  and  take  them 
up. 

As  to  geese  and  ducks,  you  should  have  sage 
and  onion  shred  fine,  with  pepper  and  salt  put 
into  the  belly,  with  gravy  in  the  dish  ; or  some 
like  sage  and  onion  and  gravy  mixed  together. 
Put  only  pepper  and  salt  into  wild  ducks,  caster- 
lings,  wigeon,  teal,  and  all  other  sorts  of  wild 
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fowl.  A middling  turkey  will  take  an  hour  to 
roast ; a very  large  one,  an  hour  and  a quarter  ; 
a small  one,  three  quarters  of  an  hour ; they 
should  be  stuffed  with  forced-meat.  You  must  pa- 
per the  breast  till  it  is  near  done  enough,  then  take 
the  paper  off  and  froth  it  up.  Your  fire  must  be 
very  good.  The  same  time  does  for  a goose. 

To  roast  Partridges  and  Pheasants. 

Let  them  be  nicely  roasted,  but  not  too  much  ; 
baste  them  gently  with  a little  butter,  and  dredge 
with  flour,  sprinkle  a little  salt  on,  and  froth  them 
nicely  up  ; have  good  gravy  in  the  dish,  with 
bread-sauce  in  a boat. 

To  roast  a Fowl  pheasant-fashion. 

If  you  should  have  but  one  pheasant,  and  want 
two  in  a dish,  take  a large  full-grown  fowl,  keep 
the  head  on,  and  truss  it  just  as  you  do  a pheasant ; 
lard  it  with  bacon,  but  do  not  lard  the  pheasant, 
and  nobody  will  know  it. 

To  roast  Pigeons. 

Take  some  parsley  shred  fine,  a piece  of  butter 
as  big  as  a nutmeg,  a little  pepper  and  salt ; baste 
them  with  butter,  and  when  they  arc  enough,  lay 
them  in  the  dish,  and  they  will  swim  with  gravy. 
You  may  put  them  on  a little  spit,  and  then  tie 
both  ends  close.  Twenty  minutes  will  roast  them. 
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To  roast  Woodcocks  and  Snipes. 

Put  them  on  a little  bird-spit,  and  tie  them  on 
another,  and  put  them  down  to  roast  take  a 
round  of  a threepenny  loaf,  and  toast  it  brown, 
and  butter  it ; then  lay  it  in  a dish  under  the 
birds  ; baste  them  with  a little  butter  ; take  the 
trail  out  before  you  spit  them,  and  put  it  into  a 
small  stew-pan,  with  a little  gravy  ; simmer  it 
gently  over  the  fire  for  five  or  six  minutes  ; add  a 
little  melted  butter  to  it,  put  it  over  your  toast  in 
the  dish,  and  when  your  woodcocks  are  roasted 
put  them  on  the  toast,  and  set  it  over  a lamp  or 
chafing  dish  for  three  minutes,  and  send  them  to 
table. 

To  roast  a Hare  or  Rabbits. 

Take  your  hare  when  it  is  cased,  truss  it  in  this 
manner:  bring  the  two  hind-legs  up  to  its  sides, 
pull  the  fore-legs  back,  put  your  skewer  first  into 
the  hind-leg,  then  into  the  fore-leg,  and  thrust  it 
through  the  body ; put  the  fore-leg  on,  and  then 
the  hind-leg,  and  a skewer  through  the  top  of  the 
shoulders  and  back  part  of  the  head,  which  will 
hold  the  head  up.  Make  a pudding  thus:  take  a 
quarter  of  a pound  of  beef-suet,  as  much  crumb 
of  bread,  a handful  of  parsley  chopped  fine,  some 
sweet  herbs  of  all  sorts,  such  as  basil,  marjoram, 
winter-savory,  .and  a little  thyme  chopped  very 
fine,  a little  nutmeg  grated,  some  lemon-peel  cut 
fine,  pepper  and  salt,  chop  the  liver  fine,  and  put 
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in  with  an  egg,  mix  it  up,  and  put  it  into  the 
belly,  and  sew  or  skewer  it  up  ; then  spit  it  and 
lay  it  to  the  fire,  which  must  be  a good  quick  one. 
Put  three  half-pints  of  good  milk  in  your  dripping- 
pan,  baste  your  hare  with  it  till  reduced  to  half  a 
gill,  then  dust  and  baste  it  well  with  butter;  if  it 
be  a large  one,  it  will  take  an  hour  and  a half 
roasting,  and  require  a little  more  milk. 

If  you  have  not  any  gravy,  what  the  hare  has 
been  basted  with  will  be  a very  good  substitute, 
thickened  with  flour  and  butter. 

To  roast  Mutton. 

If  a chine  or  saddle  of  mutton,  let  the  skin  be 
raised,  and  then  skewered  on  again  ; this  will  pre- 
vent it  from  scorching,  and  make  it  eat  mellow  ; 
a quarter  of  an  hour  before  you  take  it  up,  take 
off  the  skin,  dust  on  some  flour,  baste  it  with 
butter,  and  sprinkle  on  a little  salt. 

To  roast  Pork. 

Pork  must  be  well  done,  or  it  is  apt  to  surfeit. 
Roast  a leg  of  pork  thus  : score  it;  stuff  the  knuckle 
part  with  sage  and  onion,  chopped  fine  with  pep- 
per and  salt  ; or  cut  a hole  under  the  twist,  and 
put  the  sage,  &c.  there,  and  skewer  it  up  with  a 
skewer.  Roast  it  crisp,  because  most  people  like 
the  rind  crisp,  which  they  call  crackling.  Make 
some  good  apple-sauce,  and  send  it  up  in  a boat ; 
then  have  a little  drawn  gravy  to  put  in  the  dish. 
I his  they  call  a mock  goose.  The  spring  or  hand 
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of  pork,  if  very  young,  roasted  like  a pig,  eats 
very  well  ; or  take  the  spring,  and  cut  off  the 
shank  or  knuckle,  and  sprinkle  sage  and  onion 
over  it,  and  roll  it  round,  and  tie  it  with  a string, 
and  roast  it  two  hours,  otherwise  it  is  better 
boiled.  The  sparerib  should  be  basted  with  a 
little  bit  of  butter,  a very  little  dust  of  flour,  and 
some  sage  shred  small : but  wre  never  make  any 
sauce  to  it  but  apple-sauce.  The  best  way  to 
dress  pork  griskins  is  to  roast  them  ; baste  them 
with  a little  butter  and  sage,  and  a little  pepper 
and  salt.  Few  eat  any  thing  with  these  but 
mustard. 

To  roast  Veal. 

When  you  roast  the  loin  or  fillet,  paper  the 
udder  of  the  fillet  to  preserve  the  fat,  and  the  back 
of  the  loin  to  prevent  it  from  scorching  ; lay  the 
meat  at  first  some  distance  from  the  fire,  that  it 
may  soak ; baste  it  well  with  butter,  then  dust  on 
a little  flour.  When  it  has  soaked  some  time, 
draw  it  near  the  fire  ; and  a little  before  you  take 
it  up,  baste  it  again.  Most  people  chuse  to  stufl' 
a fillet.  The  breast  you  must  roast  with  the  caul 
on,  and  the  sweetbread  skewered  on  the  back 
side.  When  it  is  near  enough  take  oil'  the  caul, 
and  baste  it  with  butter. 

To  roast  Lamb. 

If  a large  fore-quarter,  an  hour  and  a half;  if 
a small  one,  an  hour.  The  outside  must  be 
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papered,  basted  with  good  butter,  and  you  must 
have  a very  quick  fire.  If  a leg,  about  three 
quarters  of  an  hour ; a neck,  a breast,  or  shoulder, 
three  quarters  of  an  hour  ; if  very  small,  half  an 
hour  will  do.  These  last-mentioned  joints  are 
not  to  be  papered,  or  have  the  skin  raised,  but  to 
be  dressed  like  mutton,  and  garnished  with  cresses 
or  small  sallading. 

To  rocisl  a Beef-heart. 

Wash  it  carefully ; stuff  it  as  a hare ; and  serve 
with  rich  gravy,  and  currant-jelly  sauce. 

Flash  with  the  same,  and  port  wine. 

To  roast  a Pike. 

Scale  and  gut  your  pike,  and  wash  it  very 
clean,  then  make  a stuffing  in  the  following 
manner : take  the  crumb  of  a penny  loaf  soaked 
in  cream,  a quarter  of  a pound  of  butter,  an 
anchovy  chopped  fine,  a handful  of  parsley,  and 
a little  sweet  herbs  chopped  fine  ; the  liver  or  roe 
ol  the  fish  bruised,  a little  lemon-peel  chopped 
fine,  a little  grated  nutmeg,  some  pepper  and 
salt,  the  yolks  of  two  eggs ; mix  all  together,  and 
put  it  in  the  belly  of  your  fish  ; sew  it  up,  and 
then  make  it  in  the  form  of  an  S ; rub  the  yolk 
of  an  egg  over,  grate  some  nutmeg  on  it,  and 
strew  some  crumbs  of  bread  on  it  ; put  some 
butter  here  and  there  on  it ; put  it  on  an  iron 
plate,  and  bake  it,  or  roast  it  before  the  fire  in  a 
tin-oven ; for  sauce,  good  anchovies  and  butter, 
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and  plain  melted  butter.  Garnish  with  horse- 
radish and  barberries,  or  you  may  boil  it  without 
the  stuffing. 


CHAPTER  II. 

BOILING. 

Observations  on  Boiling. 

YyTIEN  you  boil  any  kind  of  meat,  particularly 
veal,  it  requires  a great  deal  of  care  and 
neatness ; be  sure  your  copper  be  very  clean  and 
well  tinned,  fill  it  as  full  of  soft  water  as  is  neces- 
sary, dust  your  veal  well  with  fine  flour,  put  it 
into  your  copper,  set  it  over  a large  fire  ; some 
choose  to  put  in  milk  to  make  it  white,  but  1 
think  it  is  better  without : if  your  water  happens 
to  be  the  least  hard,  it  curdles  the  milk,  and  gives 
the  veal  a brown  yellow  cast,  and  often  hangs  in 
lumps  about  the  veal,  so  will  oatmeal,  but  by 
dusting  your  veal,  and  putting  it  into  the  water 
when  cold,  it  prevents  the  fulness  of  the  water 
from  hanging  upon  it ; when  the  scum  begins  to 
rise,  take  it  clear  off,  put  on  your  cover,  let  it 
boil  in  plenty  of  water  as  slow'  as  possible,  it  will 
make  your  veal  rise  and  plump  : a cook  cannot 
be  guilty  of  a greater  error  than  to  let  any  sort  of 
meat  boil  fast,  it  hardens  the  outside  before  the 
inside  is  warm,  and  discolours  it,  especially  veal ; 
for  instance,  a leg  of  veal  of  twelve  pounds  weight. 
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will  require  three  hours  and  a half  boiling,  the 
slower  it  boils,  the  whiter  and  plumper  it  will  be  ; 
when  you  boil  mutton  or  beef,  observe  to  dredge 
them  well  with  flour  before  you  put  them  into 
the  kettle  of  cold  water,  keep  it  covered,  and  take 
off  the  scum  ; mutton  or  beef  do  not  require  so 
much  boiling,  nor  is  it  so  great  a fault  if  they  are 
a little  short ; but  veal,  pork,  or  lamb,  are  not  so 
wholesome  if  they  are  not  boiled  enough  ; a leg 
of  pork  will  require  half  an  hour  more  boiling 
than  a leg  of  veal  of  the  same  weight : when  you 
boil  beef  or  mutton  you  may  allow  an  hour  for 
every  four  pounds  weight ; it  is  the  best  way  to 
put  in  your  meat  when  the  water  is  cold,  it  gets 
warm  to  the  heart  before  the  outside  grows  hard. 

To  boil  a Calf’s  Head. 

Take  a calf’s  head  when  fresh  killed,  split  and 
clean  it  well,  take  care  of  the  brains,  wash  it  in 
soft  water  just  aired,  then  put  it  into  cold  soft 
water,  let  it  stand  three  or  four  hours,  or  all  night 

• ^ O 

if  you  have  time,  wrap  it  in  a cloth  and  boil  it  in 
soft  water,  if  a large  head  it  will  take  near  two 
hours  ; tie  the  brains  in  a cloth  with  a few  sage 
leaves  and  a little  parsley,  an  hour  will  boil 
them ; take  them  out  and  chop  the  sage  and 
parsley  well,  and  the  brains  a little,  put  them  into 
a sauce-pan,  with  a little  good  melted  butter  and 
a little  salt,  make  them  hot,  then  take  up  half  the 
head.  Score  it  and  do  it  over  with  the  yolk  of  egg, 
season  it  with  a little  pepper  and  salt,  strew  over 
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a few  stale  bread  crumbs  mixed  with  a little 
chopped  parsley,  set  it  before  the  fire  till  brown, 
baste  it,  but  do  not  let  it  burn,  then  dish  it  up, 
lay  the  boiled  and  broiled  both  on  a dish,  and 
garnish  with  greens,  skin  the  tongue  and  split  it, 
lay  the  brains  on  a dish  and  the  tongue  upon 
them ; it  is  common  to  send  up  greens  and  bacon 
with  it. 

To  boil  a Ham. 

When  you  boil  a ham,  put  it  into  your  copper 
when  the  water  is  pretty  warm,  for  cold  water 
draws  the  colour  out ; when  it  boils,  be  careful  it 
boils  very  slowly.  A ham  of  twenty  pounds 
takes  four  hours  and  a half,  larger  and  smaller  in 
proportion.  Keep  the  copper  wrell  skimmed.  A 
green  ham  wants  no  soaking,  but  an  old  ham 
must  be  soaked  sixteen  hours  in  a large  tub  of 
soft  water. 

To  boil  a Tongue. 

A tongue,  if  salt,  soak  it  in  soft  water  all 
night,  boil  it  three  hours;  if  fresh  out  of  the 
pickle,  two  hours  and  a half,  and  put  it  in  when 
the  water  boils ; take  it  out  and  pull  it,  trim  it, 
garnish  with  greens  and  carrots. 

Boiled  Leg  of  Lamb  and  the  Loin  fried  round  if. 

Let  the  leg  be  boiled  very  white.  An  hour 
will  do  it.  Cut  the  loin  into  steaks,  dip  them 
into  a few  crumbs  of  bread  and  egg,  fry  them 
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nice  and  brown,  put  the  leg  in  the  middle,  lay  the 
loin  round  it. 

To  boil  a Round  of  Beef. 

Take  a round  of  beef,  salt  it  well  with  common 
salt,  let  it  lay  ten  days,  turning  it  over  and  rub- 
bing it  with  the  brine  every  other  day ; then  wash 
it  in  soft  water,  tie  it  up  as  round  as  you  can,  and 
put  it  into  cold  soft  water ; boil  it  very  gently  ; if 
it  weighs  thirty  pounds,  it  will  take  three  hours 
and  a half : if  you  stuff  it,  do  it  thus  ; take  half 
a pound  of  beef  suet,  some  green  beet,  parsley, 
pot-marjoram,  thyme,  and  leeks  ; chop  all  these 
very  fine,  put  to  them  a handful  of  stale  bread 
crumbs,  pepper  and  salt,  mix  these  well  together, 
make  holes  in  your  beef  and  put  it  in,  tie  it  up  in 
a cloth. 

To  boil  a Brisket  of  Beef 

Take  a thick  piece  of  the  brisket,  salt  it  well 
with  common  salt,  rub  it  with  the  brine  every 
other  day,  and  turn  it  over ; let  it  lay  a fortnight 
or  three  weeks,  if  you  think  it  will  be  too  salt, 
steep  it  all  night  in  cold  water  ; set  it  on  to  boil 
in  cold  water,  keep  it  close  covered,  and  stew  it 
gently  four  hours,  but  if  it  be  very  thick  it  will 
take  more  ; mind  to  skim  your  pot  well  when  it 
begins  to  boil,  which  must  be  carefully  observed 
in  all  kinds  of  boiled  meats  ; if  you  take  out  the 
bones  and  roll  it  like  collared  meat,  it  will  look 
much  handsomer,  particularly  to  eat  cold. 
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To  boil  a Leg  of  Pork. 

Take  a leg  of  pork  that  has  been  salted  a fort- 
night or  three  weeks,  about  eight  pounds  weight, 
put  it  into  cold  soft  water,  and  boil  it  three  hours 
and  a quarter,  then  take  off  the  skin.  All  salt 
meats  require  gently  boiling.  It  is  common  to 
send  up  pease-pudding  with  boiled  pork. 

To  boil  a Turkey. 

Take  a turkey,  cut  off  the  legs  and  head,  truss 
it  as  you  would  a fowl  for  boiling ; lay  it  in  milk 
and  water  an  hour  or  two,  drain  it  well,  put  some 
force-meat  into  the  craw,  made  of  beef  suet  shred 
fine,  stale  bread  crumbs  an  equal  quantity,  a bit 
of  lean  veal  the  size  of  an  egg,  beat  it  in  a marble 
mortar,  pick  the  skins  out,  put  to  it  an  anchovy 
chopped,  a little  beaten  mace,  a little  nutmeg, 
Cayenne,  salt,  lemon-peel  shred  fine,  and  a little 
lemon  juice,  mix  these  all  together  with  an  egg ; 
sew  up  the  craw,  dredge  it  a little,  pin  it  up  in  a 
clean  cloth,  boil  it  in  soft  water;  put  your  turkey  in 
when  it  boils,  boil  it  gently,  if  it  is  a large  one  it 
Avill  take  an  hour  and  a quarter,  if  a middling 
size,  an  hour  ; dish  it  up,  and  garnish  with 
lemon  ; you  may  serve  it  up  with  oyster  sauce, 
celery,  or  white  sauce  ; you  may  dress  a full 
grown  fowl. 

A fillet,  or  a breast  of  veal,  may  be  dressed  the 
same  way. 
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To  boil  young  Chickens. 

Take  chickens,  pull  and  pick  them  clean 
whilst  warm,  let  them  hang  one  night,  then 
drain  them,  cut  off  the  heads  and  legs,  then  truss 
them ; if  your  chickens  be  fat  do  not  break  the 
breast-bone  ; lay  them  in  milk  and  water  two 
hours,  dredge  them  and  put  them  into  boiling 
water ; if  they  are  fine  chickens  half  an  hour,  if 
small  twenty  minutes  ; dish  them  up,  and  pour 
the  sauce  over  them,  garnish  with  sliced  lemon 
and  chopped  parsley. 

To  boil  Ducks  with  Onion  Sauce. 

Scald  and  draw  your  ducks,  put  them  in  warm 
water  for  a few  minutes,  then  take  them  out,  put 
them  in  an  earthen  pot,  pour  over  them  a pint  of 
boiling  milk,  let  them  lie  in  it  two  or  three  hours ; 
when  you  take  them  out  dredge  them  well  with 
flour,  put  them  in  a copper  of  cold  water,  put  on 
your  cover,  let  them  boil  slowly  twenty  minutes, 
then  take  them  out,  and  smother  them  with  onion 
sauce. 

To  boil  Pigeons. 

Scald  your  pigeons,  draw  them,  take  the  craw 
clean  but,  wash  them  in  several  waters,  cut  off 
the  pinions,  turn  the  legs  under  the  wings,  dredge 
them  and  put  them  in  soft  cold  water,  boil  them 
vbry  slowly  a quarter  of  an  hour,  dish  them  up, 
pour  over  them  good  melted  butter,  lay  round 
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them  a little  brocoli  in  bunches,  and  send  parsley 
and  butter  in  a boat. 

To  boil  Rabbits. 

When  you  have  cased  your  rabbits,  skewer 
them  with  their  heads  straight  up,  the  fore  legs 
brought  down,  and  their  hind  legs  straight ; boil 
them  three  quarters  of  an  horn-  at  least,  then 
smother  them  with  onion  sauce,  pull  out  the  jaw- 
bones, stick  them  in  their  eyes,  put  a sprig  of 
myrtle  or  barberries  in  their  mouths,  and  serve 
them  up. 

To  boil  a Cod’s  Head  and  Shoulders. 

Take  out  the  gills  and  the  blood  clean  from  the 
bone,  wash  the  head  very  clean,  rub  over  it  a 
little  salt,  and  a glass  of  alegar,  then  lay  it  on  j our 
fish-plate  : when  j'our  water  boils,  throw  in  a 
good  handful  of  salt,  with  a glass  of  alegar,  then 
put  in  your  fish,  and  let  it  boil  gently  half  an  hour, 
if  it  is  a large  one  three  quarters  ; take  it  up  veiy 
carefully,  and  strip  the  skin  nicely  off,  set  it  be- 
fore a brisk  fire,  dredge  it  all  over  with  flour,  and 
baste  it  well  with  butter ; when  the  frotli  begins 
to  rise,  throw  over  it  some  very  fine  white  bread 
crumbs  ; jrou  must  keep  basting  it  all  the  time  to 
make  it  froth  well ; when  it  is  a fine  white  brown, 
dish  it  up,  and  garnish  it  with  a lemon  cut  in 
slices,  scraped  horse-radish,  barberries,  a few 
small  fish  fried  and  laid  round  it.  or  tresh  oj'sters  ; 
cut  the  roc  and  liver  in  slices,  and  lay  over  it  a 
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little  of  the  lobster  out  of  the  sauce  in  lumps, 
and  then  serve  it. 

To  boil  young  Codlings  like  Sail-Fish. 

Take  young  codlings,  gut  and  dry  them  well 
with  a cloth,  fill  their  eyes  full  of  salt,  throw  a 
little  on  the  back-bone,  and  let  them  lie  all  night, 
then  hang  them  up  by  the  tail  a day  or  two  ; as 
you  have  occasion  for  them,  boil  them  in  spring- 
water,  and  drain  them  well,  dish  them  up,  and 
pour  egg-sauce  on  them,  and  send  them  to  the 
table. 

To  boil  Cod’s  Sounds. 

Steep  your  sounds  as  you  do  the  salt  cod,  and 
boil  them  in  a large  quantity  of  milk  and  water  ; 
when  they  are  very  tender  and  white,  take  them 
up  and  drain  the  water  out,  then  pour  the  egg- 
sauce  boiling  hot  over  them,  and  serve  them  up. 

To  boil  Salmon. 

Scale  your  salmon,  take  out  the  blood,  wash  it 
well  and  lay  it  on  a fish-plate,  put  your  water  in  a 
fish-pan  with  a little  salt : when  it  boils  put  in 
your  fish ; when  you  take  it  out  of  the  fish-pan, 
set  it  over  the  water  to  drain ; cover  it  well 
with  a clean  cloth  dipped  in  hot  water,  fry 
some  small  fish,  or  a few  slices  of  salmon,  anti  lay 
round  it. — Garnish  with  scraped  horse-radish  and 
fennel. 

To  boil  a Turbot. 

Wash  your  turbot  clean  (if  you  let  it  lie  in  the 
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water  it  will  make  it  soft)  and  rub  it  over  with 
alegar,  it  will  make  it  firmer,  then  lay  it  on  your 
fish-plate,  with  the  white  side  up,  lay  a cloth 
over  it,  and  pin  it  tight  under  your  plate,  which 
will  keep  it  from  breaking,  boil  it  gently  in  hard 
water,  with  a good  deal  of  salt  and  vinegar,  and 
scum  it  well,  or  it  will  discolour  the  skin  ; when 
it  is  enough  take  it  up  and  drain  it,  take  the  cloth 
carefully  off,  and  slip  it  on  your  dish,  lay  over  it 
fried  oysters,  or  oyster  patties  ; send  in  lobster 
or  gravy  sauce  in  sauce-boats.  Garnish  it  with 
crisp  parsley  and  pickles. — Do  not  put  in  your 
fish  till  your  water  boils. 

To  boil  Mackerel. 

Gut  your  mackerel  and  dry  them  carefully  with 
a clean  cloth,  then  rub  them  slightly  over  with  a 
little  vinegar,  and  lay  them  straight  on  your  fish- 
plate (for  turning  them  round  often  breaks  them) 
into  your  fish-pan,  and  boil  them  gently  fifteen 
minutes,  put  a little  salt  in  the  water  when  it 
boils  ; then  take  them  up  and  drain  them  well. 

To  boil  Eels. 

Skin,  gut,  and  take  the  blood  out  of  your  eels, 
cutoff  their  heads,  dry  them,  and  turn  them  round 
on  your  fish-plate,  boil  them  in  salt  and  water, 
and  make  parsley  sauce  for  them. 

To  boil  Partridges. 

Put  them  in  a good  deal  of  water,  let  them 


OF  BOILING. 


31 


boil  quick  ; fifteen  minutes  will  be  sufficient. 
For  sauce,  take  a quarter  of  a pint  of  cream  and 
a piece  of  fresh  butter  as  big  as  a walnut,  stir  it 
one  way  till  it  is  melted,  and  pour  it  into  the  dish. 

To  boil  a Pheasant. 

Take  a fine  pheasant,  boil  it  in  a good  deal  of 
water,  keep  your  water  boiling ; half  an  hour  will 
do  a small  one,  and  three  quarters  of  an  hour  a 
large  one.  Let  your  sauce  be  celery  stewed  and 
thickened  with  cream,  and  a little  piece  of  butter 
rolled  in  flour  ; take  up  the  pheasant,  and  pour 
the  sauce  all  over.  Garnish  with  lemon.  Observe 
to  stew  your  celery  so  that  the  liquor  will  not  be 
all  wasted  away  before  you  put  your  cream  in  ; 
if  it  wants  salt,  put  in  some  to  your  palate. 

To  boil  a Cabbage. 

Cut  off  the  outside  leaves,  and  cut  it  in  quarters, 
pick  it  well  and  wash  it  clean,  boil  it  in  a large 
quantity  of  water,  with  plenty  of  salt  in  it;  when 
it  is  tender,  and  a fine  light  green,  lay  it  on  a 
sieve  to  drain,  but  do  not  squeeze  it,  if  you  do, 
it  will  take  off  the  flavour;  have  ready  some  very 
rich  melted  butter,  or  chop  it  with  cold  butter. — 
Greens  must  be  boiled  the  same  way. 

To  boil  Cauliflower. 

^ ash  and  clean  your  cauliflower,  boil  it  in 
plenty  of  milk  and  water  (but  no  salt)  till  it  be 
tender  ; when  you  dish  it  up,  lay  greens  under 
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it,  pour  over  it  good  melted  butter,  and  send  it 
up  hot. 

To  boil  Artichokes. 

If  they  are  young  ones,  leave  about  an  inch  of 
the  stalks,  put  them  in  strong  salt  and  water  for 
an  hour  or  two,  then  put  them  in  a pan  of  cold 
water,  set  them  over  the  fire,  but  do  not  cover 
them,  it  will  take  off  their  colour  ; when  you  dish 
them  up,  put  rich  melted  butter  in  small  cups  or 
pots,  like  rabbits  ; put  them  in  the  dish  with  your 
artichokes,  and  send  them  up. 

To  boil  Asparagus. 

Scrape  your  asparagus,  tie  them  in  small 
bunches,  boil  them  in  a large  pan  of  water  with 
salt  in  it : before  you  dish  them  up  toast  some 
slices  of  white  bread,  and  dip  them  in  the  boiling 
water ; lay  the  asparagus  on  your  toasts,  pour  on 
them  very  rich  melted  butter,  and  serve  them  up 
hot. 

To  boil  French  Beans. 

Cut  the  ends  of  your  beans  off,  then  cut  them 
slant  ways,  put  them  in  strong  salt  and  water  as 
you  do  them,  let  them  stand  an  hour,  boil  them 
in  a large  quantity  of  water  with  a handful  of  salt 
in  it,  they  will  be  a fine  green  : when  you  dish 
them  up,  pour  on  them  melted  butter  and  send 
them  up. 

To  boil  Windsor  Beans. 

Boil  them  in  a good  quantity  of  salt  and  water, 
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boil  and  chop  some  parsley,  put  it  in  good  melted 
butter ; serve  them  up  with  bacon  in  the  middle, 
if  you  choose  it. 

To  boil  Parsnips. 

Wash  your  parsnips  well,  boil  them  till  they 
are  soft,  then  take  off  the  skin,  beat  them  in  a 
bowl  with  a little  salt,  put  to  them  a little  cream, 
and  a lump  of  butter,  put  them  in  a tossing  pan, 
and  let  them  boil  till  they  are  like  a light  custard 
pudding,  put  them  on  a plate,  and  send  them  to 
the  table. 

To  boil  Spillage. 

There  is  no  herb  requires  more  care  in  the 
washing  than  spinage : you  must  carefully  pick 
it  leaf  by  leaf,  take  off  all  the  stalks,  and  wash  it 
in  three  or  four  waters ; then  put  it  into  a cul- 
lender to  drain.  It  does  not  require  much  water 
to  dress  it ; half  a pint,  in  a saucepan  that  holds 
two  quarts,  will  dress  as  much  spinage  as  is 
generally  wanted  for  a small  family.  When  your 
water  boils,  put  in  your  spinage,  with  a small 
handful  of  salt,  pressing  it  down  with  a spoon  as 
you  put  it  into  the  saucepan  : let  it  boil  quick, 
and,  as  soon  as  tender,  put  it  into  a sieve  or  cul- 
lender, and  press  out  all  the  water.  When  you 
send  it  to  table,  raise  it  up  witli  a fork,  that  it 
may  lie  hollow  in  the  dish. 
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CHAPTER  III. 

FRYING. 

To  fry  Beef  Steaks. 

'J'AKE  rump  steaks ; fry  them  in  a little  butter 
very  quick  and  brown  ; take  them  out  and 
put  them  into  a dish,  pour  the  fat  out  of  the  fry- 
ing-pan, and  then  take  half  a pint  of  hot  gravy  ; 
if  no  gravy,  half  a pint  of  hot  water,  and  put  into 
the  pan,  and  a little  butter  rolled  in  flour,  a little 
pepper  and  salt,  and  two  or  three  shalots  chopped 
fine ; boil  them  up  in  your  pan  for  two  minutes, 
then  put  it  over  the  steaks,  and  send  them  to  table. 

If  wanted  very  rich,  a little  port  wine  may  be 
put  into  the  gravy. 

To  fry  Tripe. 

Cut  your  tripe  into  pieces  about  three  inches 
long,  dip  them  into  the  yolk  of  an  egg,  and  a few 
crumbs  of  bread,  fry  them  of  a fine  brown,  and 
then  take  them  out  of  the  pan,  and  lay  them  in  a 
dish  to  drain — have  ready  a warm  dish  to  put 
them  in,  and  send  them  to  table  with  butter  and 
mustard  in  a cup. 

To  fry  Sausages. 

■Cut  them  in  single  links,  and  fry  them  in  fresh 
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butter  ; then  take  a slice  of  bread  and  fry  it  a 
good  brown  in  the  butter  you  fried  the  sausages 
in,  and  lay  it  in  the  bottom  of  your  dish  ; put  the 
sausages  on  the  toast  in  four  parts. 

To  fry  cold  Veal  or  Veal  Cutlets. 

Cut  it  in  pieces  about  as  thick  as  half  a crown, 
and  as  long  as  you  please,  dip  them  in  the  yolk 
of  an  egg,  and  then  in  crumbs  of  bread,  with  a 
few  sweet  herbs,  and  shred  lemon-peel  in  it; 
grate  a little  nutmeg  over  them,  and  fry  them  in 
fresh  butter.  The  butter  must  be  hot,  iust 
enough  to  fry  them  in : in  the  mean  time,  make  a 
little  gravy  of  the  bone  of  the  veal ; when  the  meat 
is  fried  take  it  out  with  a fork,  and  lay  it  in  a dish 
bemre  the  fire,  then  shake  a little  flour  into  the 
pan  and  stir  it  round;  then  put  in  a little  gravv 
squeeze  in  a little  lemon,  and  pour  it  over  the 
veal.  Garnish  with  lemon. 

To  fry  Liver  and  Bacon. 

Cut  the  liver  in  slices,  and  fry  it  first  brown 
and  nice,  and  then  the  bacon  : lay  the  liver  in" 
the  dish,  and  the  bacon  upon  it.  Serve  it  up 

with  gravy  and  butter.  "P 

To  fry  Mutton  Collops. 

Take  a loin  of  mutton  that  has  been  well  hung  • 

verv'thin  T 'if  °f  ‘ ‘l*  ■**’  *»« 

ii^  .’  out  t,le  smews.  Season  the 

-chops  with  salt,  pepper,  and  mace ; and  strew 
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over  them  shred  parsley,  thyme,  and  two  or  three 
shalots  : fry  them  in  butter  till  half  done  ; add 
half  a pint  of  gravy,  a little  juice  of  lemon,  and 
a piece  of  butter  rubbed  in  flour  • and  simmer 
the  whole  very  gently  five  minutes.  They 
should  be  served  immediately,  or  they  will  be 
hard. 

To  fry  Lamb. 

Cut  your  lamb  into  chops,  rub  it  over  on  both 
sides  with  the  yolk  of  an  egg,  and  sprinkle  some 
bread  crumbs,  a little  parsley,  thyme,  marjoram, 
and  winter-savory  chopped  very  fine,  and  a little 
lemon-peel  chopped  fine  ; fry  it  in  butter  of  a 
nice  light  brown,  send  it  up  in  a dish  by  itself. 
Garnish  with  a good  deal  of  fried  parsley. 

To  fry  Carp  or  Tench. 

First  scale  and  gut  them,  wash  them  clean,  lay 
them  in  a cloth  to  dry,  then  flour  them  and  fry 
them  of  a fine  light  brown,  fry  some  toast  cut 
three-cornerways,  and  the  roes  ; when  your  fish 
is  done  lay  them  on  a coarse  cloth  to  drain  : let 
your  sauce  be  butter  and  anchovy,  with  the  juice 
of  lemon.  Lay  your  carp  in  the  dish,  the  roes 
on  each  side,  and  garnish  with  the  fried  toast 
and  lemon. 

Fried  Herrings. 

Serve  them  of  a light  brown,  with  onions 
sliced  and  fried. 
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To  fry  Smells. 

Let  your  smelts  be  fresh  caught,  wipe  them 
very  dry  with  a cloth,  beat  up  yolks  of  eggs  and 
rub  over  them,  strew  crumbs  of  bread  on  • have 
some  clear  dripping  boiling  in  a frying-pan,  and 
% them  quick  of  a fine  gold  colour  ; put  them 
on  a plate  to  drain,  and  then  lay  them  in  your 

ttr^p.  ™th  plain 

To  fry  Artichoke-Bottoms . 

Lay  them  in  water,  then  have  ready  some 
b inter  hot  m a pan,  flour  the  bottoms  and  fry 
cm  , lay  them  in  your  dish  and  pour  melted 

butter  over  them.  F 

Fried  Eels. 

If  small  they  should  be  curled  round  and  fried 
S fcst  (llPl“'d  “>*»  <gg  and  crumbs  of  bread'' 

Soles. 

crumLofTjj « ^ W 

Soles  that  have  been  frinrl  * 

salt,  and  mustard.  ® “W  Wl*h 
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CHAPTER  IV. 

broiling. 

To  broil  Beef  Steaks. 

THIRST  have  a very  clear  brisk  fire ; let  } our 
1 gridiron  be  very  clean  ; then  take  fine  rump 
steaks  about  an  inch  thick  ; put  a b.t le pep- 
per and  salt  on  them,  lay  them  on  the  gridiron, 
and  (it  you  like  it)  take  a shalot  or  two,  or  a good 
onion,  and  cut  it  fine;  put  it 
Keep  turning  your  steaks  qm^  tdl  the)  =x 
done,  for  that  keeps  the  gravy  in  them  ' I e 
the  steaks  are  enough,  take  them  carefully  off 
into  your  dish,  that  none  of  the  gravy  be  lost , 
then  have  ready  a hot  dish  and  cover,  and  carry 
them  hot  to  table  with  the  cover  on.  h ou  m.  j 
send  a shalot  in  a plate,  chopped  fine. 

To  broil  Mutton  Chops. 

Cut  your  chops  an  inch  thick,  '"lien  ) our 
gridiron  is  ho.  rub  it  with  fresh  suet,  lay  on  your 
Steaks  keep  turning  them  as  quick  as  possible  , 
If  you  do  not  take  great  care  the  fat  tha  *op 

nut  Ihen,  into  a hot  dish,  rub  them  well 
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To  broil  Pork  Slcalcs. 

Observe  the  same  as  for  mutton  steaks,  only 
pork  requires  more  broiling ; when  they  are 
enough  put  in  a little  good  gravy  ; a little  sage 
rubbed  very  fine  strewed  over  them  gives  them  a 
fine  taste. 

To  broil  Chickens  or  Pigeons. 

Slit  them  down  the  back,  and  season  them 
with  pepper  and  salt ; lay  them  on  a very  clear 
fire,  and  at  a great  distance.  Let  the  inside  lie 
next  the  fire  till  it  is  above  half  done  ; then  turn 
them,  and  take  great  care  the  fleshy  side  do  not 
burn,  and  let  them  be  of  a fine  brown. 

Make  what  sauce  you  fancy.  Garnish  with 
parsley. 

To  broil  Mackerel. 

Season  them  with  pepper  and  salt,  some  parsley 
and  fennel  chopped  very  fine,  and  flour  them ; 
broil  them  of  a fine  light  brown,  put  them  on  a 
dish  and  strainer.  Garnish  with  parsley  ; let 
your  sauce  be  fennel  and  butter  in  a boat. 

They  may  be  either  split  down  the  back,  or 
done  whole. 

To  broil  Salmon. 

Cut  fresh  salmon  into  thick  pieces,  flour  them 
and  broil  them,  lay  them  in  your  dish,  and  have 
plain  melted  butter  in  a cup  ; or  anchovy  and 
butter. 
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To  broil  Eels. 

Take  a large  eel,  skin  it  and  make  it  clean  ; 
open  the  belly,  cut  it  into  four  pieces  ; take  the 
tail  end  and  strip  off  the  flesh,  beat  it  in  a mortar, 
season  it  with  a little  beaten  mace,  a little  grated 
nutmeg,  pepper  and  salt,  a little  parsley  and 
thyme,  a little  lemon-peel,  an  equal  quantity  of 
crumbs  of  bread,  roll  it  in  a small  piece  of  butter  : 
then  mix  it  again  with  the  yolk  of  an  egg,  roll  it 
up  again,  and  fill  the  three  pieces  of  belly  with  it ; 
cut  the  skin  of  the  eel,  wrap  the  pieces  in,  and 
sew  v.p  the  skin  ; broil  them  well,  have  butter 
and  an  anchovy  for  sauce,  with  the  juice  of  a 
lemon.  Or  you  may  turn  them  round,  and  run 
a skewer  through  them,  and  broil  them  whole. 

To  broil  Haddocks,  when  they  are  in  high  Season. 

^ Scale  them,  gut  and  wash  them  clean  ; do  not 
rip  open  their  bellies,  but  take  the  guts  out  with 
the  gills  ; dry  them  in  a clean  cloth  very  well ; 
if  there  be  any  roe  or  liver  take  it  out,  but  put  it 
in  again ; flour  them  well,  and  have  a clear  good 
fire  ; let  your  gridiron  be  hot  and  clean,  lay  them 
on,  turn  them  quick  two  or  three  times  for  fear 
of  sticking  ; then  let  one  side  be  enough,  and 
turn  the  other  side  : when  that  is  done,  lay  them 
in  a dish,  and  have  plain  butter  in  a cup,  or 
anchovy  and  butter. 

They  eat  finely  salted  a day  or  two  before  you 
dress  them,  and  hung  up  to  dry,  or  boiled  with 
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e{?g"sauce-  Or  you  may  make  a stuffing  the  same 
as  for  the  pike.,  and  broil  them. 


CHAPTER  V. 

STEWING. 


To  stem  Eds. 

SKrN  anc^  c^ean  the  eel,  cut  it  to  pieces,  steAv  it 
in  just  as  much  water  as  will  cover  it  an 
onion  stuck  with  cloves,  a bundle  of  sweet  herbs 
whole  pepper,  a blade  of  mace,  and  a little  salt- 
cover  it  close,  and  when  it  begins  to  simmer  put 
in  red  wine  to  your  taste  and  let  it  stew  till  ten- 
- der,  then  strain  it ; add  a piece  of  butter  the  size 
of  a walnut,  rolled  in  flour,  giving  it  a quick 
boil.  Garnish  with  lemon  and  horseradish. 


To  stem  a Fillet  of  Veal 

Take  a fillet  of  a cow-calf,  stuff  it  well  under 
the  udder,  at  the  bone  and  quite  through  to  the 
shank,  put  it  in  the  oven,  with  a pint  of  water 
under  it,  till  it  is  a fine  brown,  then  put  it  in  a 

stew-pan  with  three  pints  of  gravy,  stew  it  ten- 
der put  m a few  morels,  truffles,  a tea-spoonful 
leTn-I>ickle,  a large  one  of  browning,  and 
one  of  catchup,  and  a little  Cayenne  pepper 
thicken  with  a lump  of  butter  rolled  in  flour,  dish 
up  your  veal,  strain  your  gravy  over,  lay  round 
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force-mfeal  balls  : garnish  with  pickles  and  le- 
mon. 

To  stew  a Knuckle  of  Veal. 

Boil  it  till  there  is  just  enough  for  sauce,  add  one 
spoonful  of  catchup,  one  of  red  wine,  and  one  of 
walnut  pickle,  some  truffles  and  morels,  or  some 
dried  mushrooms  cut  small ; boil  all  together. 
Take  up  the  knuckle,  lay  it  in  a dish,  pour  the 
sauce  over  it,  and  send  it  up. 

To  stew  Beef-Steaks  after  the  French  way. 

Take  some  beef-steaks,  broil  them  till  they  are 
half  done,  wdiile  the  steaks  are  doing,  have  ready 
in  a stew-pan  some  red  wine,  a spoonful  or  two 
of  gravy,  season  it  with  salt,  pepper,  some  sha- 
lots  ; then  take  the  steaks,  and  cut  in  squares, 
and  put  in  the  sauce ; you  must  put  some  vine- 
gar, cover  it  close,  and  let  it  simmer  on  a slow 
fire  half  an  hour. 

To  make  slew  of  a Shank  of  Beef. 

Take  a shank  of  beef  seven  or  eight  pounds 
weight,  break  the  bone  well,  put  it  into  a kettle 
well  tinned,  put  to  it  six  quarts  of  soft  water, 
season  it  with  pepper  and  salt,  skim  it  when  it 
boils  ; stew  it  five  or  six  hours,  let  it  stand  all 
night,  then  take  off  the  fat,  and  put  in  celery, 
carrots,  turnips,  Cayenne,  and  salt;  stew  it  two 
hours  more,  then  send  it  up. 
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To  slew  a Rump  of  Beef. 

Having  boiled  it  till  it  is  little  more  than  half 
enough,  take  it  up,  and  peel  off  the  skin  : take 
salt,  pepper,  beaten  mace,  grated  nutmeg,  a 
handful  of  parsley,  a little  thyme,  winter-savory, 
sweet-marjoram,  all  chopped  fine  and  mixed,  and 
stuff  them  in  great  holes  in  the  fat  and  lean,  the 
rest  spread  over  it,  with  the  yolks  of  two  eggs  ; 
save  the  gravy  that  runs  out,  a little  port  wine 
will  improve  it,  and  put  the  meat  in  a deep  pan, 
pour  the  liquor  in,  cover  it  close,  and  let  it  bake 
two  hours,  then  put  it  into  the  dish,  strain  the 
liquor  through  a sieve,  and  skim  off  the  fat  very 
clean,  then  pour  it  over  the  meat,  and  send  it  to 
table. 

To  stew  Brisket  of  Beef 

Put  the  part  which  has  the  hard  fat  into  a stew- 
pot  with  a small  quantity  of  water  : let  it  boil  up, 
and  skim  it  thoroughly ; then  add  carrots,  turnips, 
onions,  celery,  and  a few  pepper-corns.  Stew  it 
extremely  tender ; then  take  out  the  flat  bones, 
and  remove  all  the  fat  from  the  soup.  Either 
serve  that  and  the  meat  in  a tureen  ; or  the  soup 
alone,  and  the  meat  on  a dish,  garnished  with 
some  vegetables ; port  wine  or  not  as  you  please. 

To  stew  a Turkey  or  Fowl. 

First  let  your  pot  be  very  clean,  lay  four  clean 
skewers  at  the  bottom,  lay  your  turkey  or  fowl 
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upon  them,  put  in  a quart  of  gravy,  take  a bunch 
of  celery,  cut  it  small,  and  wash  it  very  clean, 
put  it  into  your  pot,  with  two  or  three  blades  of 
mace,  let  it  stew  softly  till  there  is  just  enough 
for  sauce,  then  add  a good  piece  of  butter  rolled 
in  flour,  two  spoonfuls  of  red  wine,  two  of  catch- 
up, and  just  as  much  pepper  and  salt  as  will 
season  it  ; lay  your  fowl  or  turkey  in  the  dish, 
pour  the  sauce  over  it,  and  send  it  to  table.  If 
the  fowl  or  turkey  is  enough  before  the  sauce, 
take  it  up,  and  keep  it  up  till  the  sauce  is  boiled 
enough,  then  put  it  in,  and  let  it  boil  a minute 
or  two,  and  dish  it  up. 

To  stem  Tongue. 

Salt  a tongue  with  saltpetre  and  common  salt 
for  a week,  turning  it  every  day.  Boil  it  tender 
enough  to  peel : when  done,  stew  it  in  a mode- 
rately strong  gravy ; season  with  soy,  mushroom 
catchup,  Cayenne,  pounded  cloves,  and  salt  if 
necessary. 

To  stem  Calf's  Feel. 

Cut  a calf’s  foot  into  four  pieces,  put  it  into  a 
sauce-pan  with  half  a pint  of  soft  water  and  a 
middling  potatoe;  scrape  the  outside  skin  clean  oft, 
slice  it  thin,  and  a middling  onion  peeled  and 
sliced  thin,  some  beaten  pepper  and  salt,  cover 
it  close,  and  let  it  stew  very  softly  for  about  two 
hours  after  it  boils  ; be  sure  to  let  it  simmer  as 
softly  as  you  can  ; eat  it  without  any  other  sauce : 
it  is  an  excellent  dish. 
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To  stem  Chickens. 

Take  two  chickens,  cut  them  into  quarters, 
wash  them  clean,  and  then  put  them  into  a sauce- 
pan ; put  to  them  a quarter  of  a pint  of  water, 
some  mace,  pepper,  a bundle  of  swTeet  herbs, 
an  onion,  and  a few  raspings ; cover  them 
close,  let  them  stew  half  an  hour ; then  take  a 
piece  of  butter  about  as  big  as  an  egg,  rolled  in 
flour,  put  it  in,  and  cover  it  close  for  five  or  six 
minutes ; shake  the  sauce-pan  about,  then  take 
out  the  sweet  herbs  and  onion,  and  put  all  into  a 
dish.  Garnish  with  sliced  lemon. 

To  stem  Ducks  with  green  Peas. 

Half  roast  your  ducks,  then  put  them  into  a 
stew-pan  with  a pint  of  good  gravy,  a little  mint, 
and  three  or  four  sage  leaves  chopped  small,  co- 
ver them  close  and  stew  them  half  an  hour,  boil 
a pint  of  green  peas,  as  for  eating,  and  put  them 
in  after  you  have  thickened  the  gravy ; dish  up 
your  ducks,  and  pom’  the  gravy  and  peas  over 
them. 

To  stem  Pigeons. — An  excellent  Receipt. 

Make  a pudding  of  bread,  suet,  the  livers  of 
the  pigeons,  lemon,  thyme,  parsley,  and  sweet 
marjoram,  moistened  with  an  egg  and  a bit  of 
butter ; put  in  nutmeg,  pepper,  and  salt  ; stuff 
the  pigeons  and  sew  them  up,  then  fry  them  in 
butter  till  they  look  brown  ; then  put  them  into 
some  good  gravy  with  an  onion  stuck  with  cloves, 
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stew  them  till  they  are  tender  ; when  they  are 
so  take  them  out,  and  add  a little  red  wine  and 
catchup  to  your  taste ; thicken  with  butter  and 
toss  them  together. 

Partridges  and  Pheasants  may  be  done  in  the 
same  way. 

To  stem  a Hare. 

Cut  it  into  pieces,  and  put  it  into  a stew-pan, 
with  a little  mace,  some  whole  pepper,  an  onion 
stuck  with  cloves,  a bundle  of  sweet  herbs,  and 
cover  it  with  water  ; cover  the  stew-pan  close, 
let  it  stew  till  the  hare  is  tender,  but  not  too 
much  done  : then  take  it  up,  and  with  a fork  take 
out  the  hare  into  a clean  pan,  strain  the  sauce 
through  a coarse  sieve,  empty  all  out  of  the  pan, 
put  in  the  hare  again  with  the  sauce,  take  a piece 
of  butter  as  big  as  a walnut,  rolled  in  flour,  and 
put  in  likewise  one  spoonful  of  catchup  and  a gill 
of  red  wine  ; stew  all  together  (with  a few'  fresh 
mushrooms  or  pickled  ones,  if  you  have  any)  till 
it  is  thick  and  smooth  ; then  dish  it  up  and  send 
it  to  table. 

To  Jug  a Hare. 

Cut  it  into  small  pieces,  lard  them  here  and 
there  with  small  slips  of  bacon,  season  them  with 
Cayenne  pepper  and  salt,  put  them  into  an  earthen 
jug,  with  a little  mace,  an  onion  stuck  with 
cloves,  and  a bundle  of  sweet  herbs  ; cover  the 
jug  or  jar  you  do  it  in  so  close  that  nothing  can 
get  in,  then  set  it  in  a pot  of  boiling  water,  and 
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three  hours  will  do  it ; then  turn  it  out  into  the 
dish,  and  take  out  the  onion  and  sweet  herbs, 
and  send  it  to  table  hot.  If  you  do  not  like  it 
larded,  leave  it  out. 

To  stem  Cucumbers. 

Take  six  large  cucumbers,  slice  them  ; take  six 
large  onions,  peel  and  cut  them  in  thin  slices, 
put  them  into  a pan,  with  three  spoonfuls  of  hot 
water,  a quarter  of  a pound  of  butter  rolled  in 
flour ; season  with  pepper  and  salt,  and  let  them 
stew  a quai'ter  of  an  hour  softly,  shaking  the  pan 
often  ; when  they  are  enough  dish  them  up. 

To  stem  Peas  and  Lettuce. 

Take  a quart  of  green  peas,  two  large  cabbage- 
lettuces  cut  small  across  and  washed  very  clean, 
put  them  in  a stew-pan  with  a little  gravy,'  and 
stew  them  till  tender  ; put  in  some  butter  rolled 
in  flour,  season  with  pepper  and  salt  : when  of 
a proper  thickness  dish  them  up. 

N.  B.  Some  like  them  thickened  with  the  yolks 
of  four  eggs  ; others  like  an  onion  chopped  very 
fine  and  stewed  with  them,  with  two  or  three 
rashers  of  lean  ham. 

To  stem  Spinage  and  Eggs. 

Pick  and  wash  your  spinage  very  clean,  put  it 
into  a sauce-pan  with  a little  salt,  cover  it  close, 
shake  the  pan  often  ; when  it  is  just  tender  and 
whilst  it  is  green,  throw  it  into  a sieve  to  drain  • 
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put  it  into  your  dish : in  the  mean  time  have  a 
stew-pan  of  water  boiling,  break  as  many  eggs 
into  cups  as  you  would  poach,  when  the  water 
boils  put  in  the  eggs,  have  an  egg-slice  ready  to 
take  them  out  with,  lay  them  on  the  spinage,  and 
garnish  the  dish  with  orange  cut  into  quarters, 
with  melted  butter  in  a cup. 

To  slew  Mushrooms. 

Put  your  mushrooms  in  salt  and  water,  wipe 
them  with  a flannel  and  put  them  again  in  salt 
and  water,  then  throw  them  into  a sauce-pan  bv 
themselves  and  let  them  boil  up  as  quick  a9  pos- 
sible, then  put  in  a little  Cayenne  pepper,  a little 
mace,  (if  you  like  the  flavour)  let  them  stew  in 
this  a quarter  of  an  hour,  then  add  a tea-cupful 
of  cream,  with  a little  flour  and  butter  the  size  of 
a walnut ; let  them  be  served  up  as  soon  as  done. 

To  stem  Carp  or  Tench. 

Put  them  in  a stew-pan  with  a quart  of  water 
and  one  quart  of  red  wine,  a meat-spoonful  of 
walnut  catchup,  and  Cayenne  to  your  taste,  a 
large  onion  stuck  with  cloves,  and  a stick  of 
horse-radish,  cover  your  pan  close  to  keep  in  the 
steam,  let  them  stew  gently  over  a stove  fire  till 
your  gravy  is  reduced  to  just  enough  to  cover 
your  fish  in  the  dish  ; then  take  the  fish  out  and 
put  them  on  the  dish  you  intend  for  table,  set 
the  gravy  on  the  fire  and  thicken  it  with  flour 
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and  a large  lump  of  butter,  boll  It  a little  and 
“r7  “ °Ver  > 0"‘'  **•  Garni,,,  them  £ 

kled  mushrooms  and  scraped  horse-radish,  put  a 
buncli  of  pickled  barberries  or  a sprig  of  myrtle 
m their  mouths,  and  send  them  to  thf  table 
It  is  a top  dish  for  a grand  entertainment. 

be  done  the^eff  “d  °th'r  «>  “V 
T''  Slew  °yslcrs  and  all  Sorts  of  Shell  Fish. 

tput  their 

lour  minutes,  toast  a slice  of  white  bread  i 
rt  into  three-cornered  pieces h “d  “j 
your  dish,  put  in  a spoonful  of  good  cream  ° put 
Jn  oysters  and  shake  them  round  fo\ P 
pan  ; you  must  not  let  them  boil  for  if  tl  ^°i> 
it  will  make  them  hard  and  , , they  do 

fish  tTe  same 'way.  °r  aiV  S^H 

To  r/e/a  iWs  or  Apple ? 

w.'U,  one  whole,  the  re* 

:-ores  taken  out;  lay  them  in  a dl  , tlle 

with  a few  cloves  ^ niece  f i ' °P  earthen  Pot, 
rf  red  wme  and  , f of  l^on-peel,  a giU 
J an(1  a 9Uarter  Of  a pound  of  foie 


50 


OF  STEWING. 


sugar  ; if  the  pears  are  very  large,  they  will  take 
half  a pound  of  sugar,  and  half  a pint  of  red 
wine  ; cover  them  close  with  brown  paper,  and 
bake  them  till  they  are  enough. 

Serve  them  hot  or  cold  (just  as  you  like  them) 
and  they  will  be  very  good  with  water  in  the 
place  of  wine. 

To  stew  Celery. 

Take  oft'  the  outside  and  the  green  ends  of  your 
heads  of  celery,  boil  them  in  water  till  they  are 
very  tender,  put  in  a slice  of  lemon,  a little  beaten 
mace,  thicken  it  with  a good  lump  of  butter  and 
flour,  boil  it  a little,  add  a little  cream,  shake  it 
over  the  fire  till  it  be  of  a fine  thickness,  but  do 
not  let  it  boil. 

To  stew  Giblets. 

Let  them  be  nicely  scalded  and  picked,  cut  the 
pinions  in  two  ; cut  the  head  and  the  neck,  and 
legs  in  two,  and  the  gizzards  in  four  ; wash  them 
very  clean,  put  them  into  a stew-pan  or  soup-pot, 
just  cover  them  with  water  ; let  them  boil  up, 
take  all  the  scum  clean  off ; then  put  three  onions, 
two  turnips,  one  carrot,  and  a little  thyme  and 
parsley,  stew  them  till  they  are  tender,  strain 
them  through  a sieve,  wash  the  giblets  clean  with 
some  warm  water  out  of  the  herbs,  &c. ; then 
take  a piece  of  butter  as  big  as  a large  walnut, 
put  it  in  a stew-pan,  melt  it,  and  put  in  a large 
spoonful  of  flour,  keep  it  stirring  till  it  is  smooth ; 


OF  FRICASSEES. 


51 


then  put  in  your  broth  and  giblets,  stew  them 
for  a quarter  of  an  hour  ; season  with  salt  : or, 
you  may  add  a little  wine,  and  just  before  you 
serve  them  up,  chop  a handful  of  green  parsley 
and  put  in  ; give  them  a boil  up,  and  serve  them 
in  a tureen  or  soup  dish. 

Three  pair  will  make  a handsome  tureen-full. 


CHAPTER  VI. 

FRICASSEES. 

To  fricassee  Chickens . 

j^KIN  them,  and  cut  them  in  small  pieces,  wash 
them  in  warm  water,  and  then  dry  them  very 
clean  with  a cloth,  season  them  with  pepper  and 
salt,  and  then  put  them  into  a stew-pan,  with  a 
little  fair  water,  and  a good  piece  of  butter,  a 
little  lemon  pickle,  or  half  a lemon,  one  an- 
chovy, a little  mace  and  nutmeg,  a bunch  of  le- 
mon thyme,  let  them  stew  together  till  your 
chickens  are  tender,  and  then  lay  them  on  your 
dish,  thicken  your  gravy  with  flour  and  butter, 
strain  it,  then  beat  the  yolks  of  three  eo-o-s  a lit- 
tie,  and  mix  them  with  a large  tea-cupful  of  rich 
cream,  and  put  it  in  your  gravy,  and  shake  it 
over  tlie  lire,  but  do  not  let  it  boil,  and  pour  it 
over  your  chickens. 
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Rabbits,  lamb,  sweetbreads,  tripe,  veal,  pi- 
geons, may  be  done  in  the  same  way. 

To  make  a fricassee  of  Eggs. 

Boil  your  eggs  pretty  hard,  cut  them  in  round 
slices,  make  a rich  sauce  the  same  way  as  for 
boiled  chickens,  pour  it  over  your  eggs,  lay  sip- 
pets round  them,  and  put  a whole  yolk  in  the 
middle  of  your  plate. — It  is  proper  for  a corner 
dish  at  supper. 

Fricassee  of  cold  Roast  Beef 

Cut  the  beef  into  very  thin  slices,  shred  a hand- 
ful of  parsley  very  small,  cut  an  onion  into  quar- 
ters, and  put  all  together  into  a stew-pan,  with  a 
piece  of  butter  and  some  strong  broth:  season 
with  salt  and  pepper,  and  simmer  it  very  gently  a 
quarter  of  an  hour ; then  mix  into  it  the  yolks  of 
two  eggs,  a glass  of  port  wine,  and  a spoonful  of 
vinegar  ; stir  it  quick,  rub  the  dish  with  a shalot, 
and  turn  the  fricassee  into  it. 


CHAPTER  VII. 

II  ASHE  S. 

To  make  a Calf’s  Head  Hash  brown. 

£}LEAN  your  calf’s  head  exceedingly  well,  and 
boil  it  a quarter  of  an  hour;  when  it  is  cold 
cut  the  meat  into  thin  broad  slices  and  put  it  into 
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a tossing-pan,  with  two  quarts  of  gravy ; and 
when  it  lias  stewed  three  quarters  of  an  hour  add 
to  it  one  anchovy,  a little  beaten  mace,  and 
Cayenne  to  your  taste,  two  tea-spoonfuls  of  lemon 
pickle,  two  meat-spoonfuls  of  walnut  catchup, 
half  an  ounce  of  truffles  or  morels,  a slice  or  two 
of  lemon,  a bundle  of  sweet  herbs,  and  a glass  of 
red  or  white  wine,  mix  a quarter  of  a pound  of  but- 
ter with  flour,  and  put  it  in  ; a few  minutes  before 
the  head  is  enough  take  your  brains  and  put  them 
into  hot  water,  it  will  make  them  skin  sooner, 
and  beat  them  fine  in  a bason,  then  add  to  them 
two  eggs,  one  spoonful  of  flour,  a bit  of  lemon 
peel  shred  fine,  chop  small  a little  parsley,  thyme 
and  sage,  beat  them  very  well  together,  strew  in 
a little  pepper  and  salt,  then  drop  them  in  little 
calces  into  a panful  of  boiling  hog’s  lard,  and  fry 
them  a light  brown,  then  lay  them  on  a sieve  to 
drain  : take  your  hash  out  of  the  pan  with  a fish 
slice,  and  lay  it  on  your  dish,  and  strain  your 
gravy  over  it,  and  la)-  upon  it  a few  mushrooms, 
forcemeat-balls,  the  yolks  of  four  eggs  boiled  hard, 
and  the  brain  cakes;  garnish  with  lemon  and 
pickles. 

It  is  proper  for  a top  or  side  dish. 

To  hash  a Calf’s  Head,  white, 

lake  a calf’s  head,  and  boil  it  as  much  as  you 
would  do  for  eating  ; when  it  is  cold  cut  it  in  thin 
slices,  and  put  it  into  a stew-pan  with  a white 
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gravy ; then  put  to  it  a little  salt,  shred  mace,  a 
pint  of  oysters,  a few  shred  mushrooms,  lemon- 
peel,  three  spoonfuls  of  white  wine,  and  some 
juice  ot  lemon ; shake  all  together,  boil  it  over 
the  stove,  and  thicken  it  up  with  a little  butter 
and  dour ; put  a few  slices  of  crisp  bacon  roimd 
the  dish. 


Dress  the  hair  off  a calf’s  head,  boil  it  half 
an  hour;  when  boiled,  cut  it  in  pieces  half  an 
inch  thick,  and  one  inch  and  a half  long,  put  it 
into  a stew-pan,  with  two  quarts  of  veal  gravy, 
and  salt  to  your  taste:  let  it  stew  one  hour,  then 
put  in  a pint  of  Madeira  wine,  half  a tea-spoonful 
of  Cayenne  pepper,  truffles  and  morels  one  ounce 
each,  three  or  four  artichoke  bottoms  boiled  and 
cut  in  quarters  ; when  the  meat  begins  to  look 
clear,  and  the  gravy  strong,  put  in  half  a lemon 
and  thicken  it  with  flour  and  butter,  fry  a few 
forcemeat  balls,  beat  four  yolks  of  hard  boiled 
eggs  in  a mortar  very  fine,  with  a lump  of  butter, 
and  make  them  into  balls  the  size  of  pigeon’s 
eggs ; put  the  forcemeat  balls  and  eggs  in  after 
you  have  dished  it  up. 

N.  B.  A lump  of  butter  put  in  the  water  makes 
the  artichoke  bottoms  boil  white  and  sooner. 


Cut  your  mutton  in  slices,  put  a pint  of  gravy 


Mock  Turtle. 


To  hash  Mutton. 
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or  broth  into  a tossing-pan,  with  one  spoonful 
of  mushroom  catchup,  and  one  of  browning,  slice 
in  an  onion,  a little  pepper  and  salt,  put  it  over 
the  fire,  and  thicken  it  with  flour  and  butter; 
when  it  boils  put  in  your  mutton,  keep  shaking 
it  till  it  is  thoroughly  hot,  put  it  in  a soup  dish, 
and  serve  it  up. 

To  hash  Veal. 

Cut  your  veal  into  thin  round  slices,  the  size  of 
half  a crown,  put  them  into  a sauce-pan,  with  a 
little  gravy  and  lemon  peel  cut  exceeding  fine,  a 
tea-spoonful  of  lemon  pickle,  put  it  over  the  fire, 
and  thicken  it  with  flour  and  butter ; when  it 
boils  put  in  your  veal,  j ust  before  you  dish  it  up 
put  in  a spoonful  of  cream,  lay  sippets  round  your 
dish,  and  serve  it  up. 

To  mince  Veal. 

Cut  your  veal  in  slices,  then  cut  it  in  little 
square  bits,  but  do  not  chop  it,  put  it  into  a sauce- 
pan with  two  or  three  spoonfuls  of  gravy,  a slice 
of  lemon,  a little  pepper  and  salt,  a good  lump  of 
butter  rolled  in  flour,  a tea-spoonful  of  lemon  pic- 
kle, and  a large  spoonful  of  cream  ; keep  shaking 
it  over  the  fire  till  it  boils,  but  do  not  let  it  boil 
above  a minute,  if  you  do  it  will  make  your  veal 
eat  hard ; put  sippets  round  your  dish,  and  serve 
it  up. 

To  hash  Beef. 

Cut  your  beef  in  very  thin  slices,  take  a little  of 
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your  gravy  that  runs  from  it,  put  it  into  a tossing- 
pan,  with  a tea-spoonful  of  lemon  pickle,  a large 
one  of  walnut  catchup,  the  same  of  browning, 
slice  a shalot  in,  and  put  it  over  the  fire  ; when  it 
boils  put  in  your  beef,  shake  it  over  the  fire  till  it 
is  quite  hot,  the  gravy  is  not  to  be  thickened,  slice 
in  a small  pickled  cucumber ; garnish  with  scrap- 
ed horse-radish  or  pickled  onions. 

To  hash  Venison. 

Cut  your  venison  in  thin  slices,  put  a large  glass 
of  red  wine  into  a tossing-pan,  a spoonful  of  mush- 
room catchup,  the  same  of  browning,  an  onion 
stuck  with  cloves,  and  half  an  anchovy  chopped 
small : when  it  boils,  put  in  your  venison,  let  it 
boil  three  or  four  minutes,  pour  it  into  a soup  dish, 
and  lay  round  it  currant  jelly,  or  red  cabbage. 

To  hush  Fowls. 

Cut  up  your  fowl  as  for  eating,  put  it  in  a toss- 
ing-pan,  with  half  a pint  of  gravy,  a tea-spoonful 
of  lemon  pickle,  and  a little  mushroom  catchup,  a 
slice  of  lemon,  thicken  it  with  flour  and  butter  ; 
just  before  you  dish  it  up  put  in  a spoonful  of 
good  cream,  lay  sippets  round  your  dish,  and 
serve  it  up. 

, To  hash  wild  or  lame  Ducks. 

Cut  up  your  duck  as  for  eating,  put  it  in  a toss- 
ing-pan, with  a spoonful  of  good  gravy,  the  same 
of  red  wine,  a little  of  your  onion  sauce,  or  mi 
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onion  sliced  exceeding  thin ; when  it  has  boiled 
two  or  three  minutes,  lay  the  duck  in  your  dish, 
pour  the  gravy  over  it,  it  must  not  be  thickened  ; 
you  may  add  a tea-spoonful  of  caper  liquor,  or  a 
a little  browning. 

To  hash  a Hare. 

Cut  your  hare  in  small  pieces,  if  you  have  any 
of  the  pudding  left,  rub  it  small,  put  to  it  a large 
glass  of  red  wine,  the  same  quantity  of  water, 
half  an  anchovy  chopped  fine,  an  onion  stuck 
with  four  cloves,  a quarter  of  a pound  of  butter 
rolled  hi  flour,  shake  them  all  together  over  a slow 
fire,  till  your  hare  is  thoroughly  hot,  it  is  a bad 
custom  to  let  any  kind  of  hash  boil  longer,  (it 
makes  the  meat  eat  hard)  send  your  hare  to  the 
table  in  a deep  dish,  lay  sippets  round  it,  but  take 
out  the  onion,  and  serve  it  up. 

To  dress  a Turtle  the  West  India  Way. 

Take  the  turtle  out  of  water  the  night  before 
you  dress  it  and  lay  it  on  its  back,  in  the  morning 
cut  its  head  off,  and  hang  it  up  by  its  hind-fins 
for  it  to  bleed  till  the  blood  is  all  out  ; then  cut 
out  the  callapee  (which  is  the  belly)  round,  and 
raise  it  up  ; cut  as  much  meat  to  it  as  you  can  ; 
throw  it  into  spring  water  with  a little  salt,  cut  the 
fins  off  and  scald  them  with  the  head  ; take  off 
all  the  scales,  cut  all  the  white  meat  out  and 
throw  it  into  spring  water  and  salt ; the  guts  and 
lungs  must  be  cut  out ; wash  the  lungs  very  clean 
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from  the  blood ; then  take  the  guts  and  maw  and 
slit  them  open,  wash  them  very  clean,  and  put 
them  on  to  boil  in  a large  pot  of  water,  and  boil 
them  till  they  are  tender ; then  take  off  the  inside 
skin,  and  cut  them  in  pieces  of  two  or  three 
inches  long.  Have  ready  a good  veal  broth  made 
as  follows  : take  one  large  or  two  small  knuckles 
of  veal,  and  put  them  on  in  three  gallons  of 
water ; let  it  boil,  skim  it  well,  season  with  tur- 
nips, onions,  carrots,  and  celery,  and  a good 
large  bundle  of  sweet  herbs  ; boil  it  till  it  is  half 
■wasted,  then  strain  it  off.  Take  the  fins  and  put 
them  in  a stew-pan,  cover  them  with  veal  broth, 
season  with  an  onion  chopped  fine,  all  sorts  of 
sweet  herbs  chopped  very  fine,  half  an  ounce  of 
cloves  and  mace,  half  a nutmeg  beat  very  fine, 
stew  it  very  gently  till  tender ; then  take  the  fins 
out,  and  put  in  a pint  of  Madeira  wine,  and  stew 
it  for  fifteen  minutes  ; beat  up  the  whites  of  six 
eggs,  with  the  juice  of  two  lemons;  put  the  li- 
quor in  and  boil  it  up,  run  it  through  a flannel 
bag,  make  it  hot,  wash  the  fins  very  clean  and 
put  them  in.  Take  a piece  of  butter  and  put  at 
the  bottom  of  a stew-pan,  put  your  white  meat 
in,  and  sweat  it  gently  till  it  is  almost  tender. 
Take  the  lungs  and  heart  and  cover  them  with 
veal  broth,  with  an  onion,  herbs,  and  spice  : as 
for  the  fins,  stew  them  till  tender  ; tike  out  the 
lungs,  strain  the  liquor  off,  thicken  it,  and  put 
in  a bottle  of  Madeira  wine,  season  with  Cayenne 
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pepper  and  salt  pretty  high  ; put  in  the  lungs  and 
white  meat,  stew  them  up  gently  for  fifteen 
minutes ; have  some  force-meat  balls  made  out  of 
the  white  part  instead  of  veal,  as  for  Scotch 
collops  : if  the  turtle  has  any  eggs,  scald  them  ; 
if  not,  take  twelve  hard  yolks  of  eggs,  made  into 
egg-balls  ; have  your  callapash,  or  deep  shell, 
done  round  the  edges  with  paste,  season  it  in  the 
inside  with  Cayenne  pepper  and  salt,  and  a little 
Madeira  wine,  bake  it  half  an  hour,  then  put  in 
the  lungs  and  white  meat,  force-meat,  and  eggs 
over,  and  bake  it  half  an  hour ; take  the  bones, 
and  three  quarts  of  veal  broth,  seasoned  with  an 
onion,  a bundle  of  sweet  herbs,  two  blades  of 
mace,  stew  it  an  hour,  strain  it  through  a sieve, 
thicken  it  with  flour  and  butter,  put  in  half  a pint 
of  Madeira  wine,  stew  it  half  an  hour ; season 
with  Cayenne  pepper  and  salt  to  your  liking : 
this  is  the  soup.  Take  the  callapee,  run  your 
knife  between  the  meat  and  shell,  and  fill  it  full 
of  force-meat ; season  it  all  over  with  sweet  herbs 
chopped  fine,  a shalot  chopped,  Cayenne  pepper 
and  salt,  and  a little  Madeira  wine  ; put  a paste 
round  the  edge,  and  bake  it  an  hour  and  a half; 
take  the  guts  and  maw,  put  them  in  a stew-pan, 
with  a little  broth,  a bundle  of  sweet  herbs,  two 
blades  of  mace  beat  fine  ; thicken  with  a little 
butter  rolled  in  flour  ; stew  them  gently  for  half 
an  hour,  season  with  Cayenne  pepper  and  salt, 
beat  up  the  yolks  of  two  eggs  in  half  a pint  of 
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cream,  put  it  in,  and  keep  stirring  it  one  way  till 
it  boils  up ; then  dish  them  up  as  follows  : 
Callapee. 

Fricassee.  Soup.  Fins. 

Callapash. 

The  fins  eat  fine  when  cold,  put  by  in  the  li- 
quor. 


CHAPTER  VIII. 

RAGOUTS. 

To  ragoo  a Fillet  or  Breast  of  Veal. 

LARD,  stuff,  and  half  roast  it,  then  put  it  in  a 
tossing-pan,  with  two  quarts  of  good  gravy, 
cover  it  close  and  let  it  stew  till  tender,  then  add 
one  spoonful  of  white  wine,  one  of  browning, 
one  of  catchup,  a tea-spoonful  of  lemon  pickle,  a 
little  caper  liquor,  half  an  ounce  of  morels, 
thicken  with  flour  and  butter,  lay  round  it  a few 
yolks  of  eggs,  and  force-meat  balls,  which  may 
be  made  like  the  stuffing  for  boiled  Turkey. 

To  ragoo  Sweetbreads. 

Rub  them  over  with  the  yolk  of  an  egg,  strew 
over  them  bread  crumbs,  parsley,  thyme,  and 
sweet  marjoram  shred  small,  and  pepper  and 
salt ; make  a roll  of  forcemeat  like  a sweetbread, 
and  put  it  in  a veal  caul,  and  roast  them  in  a 
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dutch  oven  ; take  some  brown  gravy,  and  put  to 
it  a little  lemon  pickle,  mushroom  catchup,  and 
the  end  of  a lemon  ; boil  the  gravy,  and  when  the 
sweetbreads  are  enough  Jay  them  in  a dish,  with 
the  forcemeat  in  the  middle,  take  the  end  of  the 
lemon  out,  and  pour  the  gravy  into  the  dish,  and 
serve  them  up. 

To  ragoo  a Neck  of  Veal. 

Cut  a neck  of  veal  into  steaks,  flatten  them 
with  a rolling-pin,  season  them  with  salt,  pepper, 
cloves  and  mace,  lard  them  with  bacon,  lemon- 
peel,  and  thyme,  dip  them  in  the  yolks  of  eggs, 
make  a sheet  of  strong  foolscap  paper  up  at  the 
four  corners  in  the  form  of  a dripping-pan  ; pin 
up  the  corners,  butter  the  paper  and  also  the 
gridiron,  and  set  it  over  a fire  of  charcoal  ; put 
in  your  meat,  let  it  do  leisurely,  keep  it  basting 
and  turning  to  keep  in  the  gravy ; and  when  it  is 
enough  have  ready  half  a pint  of  strong  gravy, 
season  it  high,  put  in  mushrooms  and  pickles, 
force-meat  balls  dipped  in  the  yelks  of  eggs, 
oysters  stewed  and  fried,  to  lay  round  and  at  the 
top  of  your  dish,  and  then  serve  it  up.  If  for  a 
brown  ragoo,  put  in  red  wine.  If  for  a white 
one,  put  in  white  wine,  with  the  yolks  of  eggs 
beat  up  with  two  or  three  spoonfuls  of  cream. 

To  ragoo  Mullon  that  ha s or  has  not  been  Cooked. 

Take  all  the  skin  and  fat  off,  cut  it  very  thin 
the  right  way  of  the  grain,  then  butter  your 
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stew-pan,  and  shake  some  flour  into  it ; slice  half 
a lemon  and  half  an  onion,  cut  them  very  small, 
a little  bundle  of  sweet  herbs,  and  a blade  of  mace. 
Put  all  together  with  your  meat  into  the  pan,  stir 
it  a minute  or  two,  and  then  put  in  six  spoonfuls  of 
gravy,  and  have  ready  an  anchovy  minced  small ; 
mix  it  with  some  butter  and  flour,  stir  it  all 
together  for  six  minutes,  and  then  dish  it  up. 

To  ragoo  a Piece  of  Beef 

Take  a large  piece  of  the  flank,  which  has  fat 
at  the  top,  cut  square,  or  any  piece  that  has  fat 
at  the  top,  but  no  bones.  The  rump  does  well. 
Cut  all  nicely  off  the  bone  (which  makes  fine 
soup ;)  then  take  a large  stew-pan,  and  with  a 
good  piece  of  butter  fry  it  a little  brown  all  over, 
flouring  your  meat  well  before  you  put  it  into  the 
pan,  then  pour  in  as  much  gravy  as  will  cover  it, 
and  a quart  of  boiling  water,  cover  it  close,  and 
let  it  be  stewing  gently ; then  put  in  an  ounce  of 
truffles  and  morels  cut  small,  some  fresh  or  dried 
mushrooms  cut  small,  two  spoonfuls  of  catchup, 
and  cover  it  close.  Let  all  this  stew  till  the  sauce 
is  rich  and  thick  ; then  have  ready  some  artichoke 
bottoms  cut  into  four,  and  a few  pickled  mush- 
rooms, give  them  a boil  or  two,  and  when  your 
meat  is  tender,  and  your  sauce  quite  rich,  lay  the 
meat  into  a dish,  and  pour  the  sauce  over  it 
You  may  add  a sweetbread  cut  in  six  pieces,  and 
a few  force-meat  balls. 
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N.  B.  For  variety,  when  the  beef  is  ready,  and 
the  gravy  put  to  it,  add  a large  bunch  of  celery 
cut  small  and  washed  clean,  two  spoonfuls  of 
catchup,  and  a glass  of  red  wine.  Omit  all  the 
other  ingredients.  When  the  meat  and  celery 
are  tender,  and  the  sauce  rich  and  good,  serve  it 
up. — It  is  also  very  good  this  way  : take  six  large 
cucumbers,  scoop  out  the  seeds,  pare  them,  cut 
them  into  slices,  and  do  them  just  as  you  do  the 
celery. 

To  ragoo  Geese  or  Ducks. 

Flat  the  breast  down  with  a cleaver,  then  press 
it  down  with  your  hand,  skin  it,  dip  it  into  scald- 
ing water  ; let  it  be  cold,  lard  it  with  bacon, 
season  it  well  with  pepper,  salt,  and  a little 
beaten  mace  ; then  flour  it  all  over,  take  a pound 
of  good  beef  suet  cut  small,,  put  it  into  a deep 
stew-pan,  let  it  be  melted,  then  put  in  your  goose ; 
let  it  be  brown  on  both  sides ; when  it  is  brown, 
put  in  a quart  of  boiling  gravy,  an  onion  or  two, 
a bundle  of  sweet  herbs,  a bay  leaf,  some  whole 
pepper,  and  a few  cloves  ; cover  it  close,  and  let 
it  stew  softly  till  it  is  tender.  About  an  hour  will 
do  it,  if  small ; if  a large  one,  an  hour  and  a half. 
In  the  mean  time  make  a ragoo  : boil  some 
turnips  almost  enough,  some  carrots  and  onions 
quite  enough  ; cut  your  turnips  and  carrots  the 
same  as  for  a herrico  of  mutton,  put  them  into  a 
sauce-pan  with  half  a pint  of  good  beef  gravy,  a 
little  pepper  and  salt,  a piece  of  butter  rolled  in 
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flour,  and  let  this  stew  all  together  a quarter  of 
an  hour.  Take  the  goose  and  drain  it  well ; then 
lay  it  in  the  dish,  and  pour  the  ragoo  over  it. 

Where  the  onion  is  disliked,  leave  it  out.  You 
may  add  cabbage  boiled  and  chopped  small. 

To  ragoo  Cucumbers. 

Take  two  cucumbers  and  two  onions,  slice  them 
and  fry  them  in  a little  butter,  then  drain  them  in 
a sieve ; put  them  into  a sauce-pan,  add  six  spoon- 
fuls of  gravy,  two  of  white  wine,  a blade  of  mace ; 
let  them  stew  five  or  six  minutes  ; then  take  a 
piece  of  butter  as  big  as  a walnut,  rolled  in  flour, 
a little  salt  and  Cayenne  pepper  ; shake  them 
together,  and  when  it  is  thick,  dish  them  up. 

To  ragoo  Onions. 

Take  a pint  of  small  young  onions,  peel  them, 
and  take  four  large  ones,  peel  them,  and  cut  them 
very  small ; put  a quarter  of  a pound  of  good 
butter  into  a stew-pan,  when  it  is  melted  and 
done  making  a noise,  throw  in  your  onions,  and 
fry  them  till  they  begin  to  look  a little  brown  ; 
then  dredge  in  a little  flour,  and  shake  them  round 
till  they  are  thick ; throw  in  a little  salt,  a little 
beaten  pepper,  a quarter  of  a pint  of  good  gravy, 
and  a tea-spoonful  of  mustard  ; stir  all  together, 
and  when  it  is  well-tasted  and  of  a good  thickness 
pour  it  into  your  dish,  and  garnish  it  with  fried 
crumbs  of  bread.  They  make  a pretty  little  dish, 
and  are  very  good.  You  may  stew  raspings  in 
the  room  of  flour,  if  you  please. 
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To  ragoo  Oysters. 

Open  twenty  large  oysters,  take  them  out  of 
the  liquor,  save  the  liquor,  and  dip  the  oysters 
in  a batter  made  thus  : take  two  eggs,  beat  them 
well,  a little  lemon-peel  grated,  a little  nutmeg 
grated,  a blade  of  mace  pounded  fine,  a little 
parsley  chopped  fine,  beat  all  together  with  a 
little  flour,  have  ready  some  butter  or  dripping 
in  a stew-pan  ; when  it  boils,  dip  in  your  oysters 
one  by  one  into  the  batter,  and  fry  them  of  a fine 
brown  ; then  with  an  egg-slice  take  them  out, 
and  lay  them  in  a dish  before  the  fire  ; pour  the 
fat  out  of  the  pan,  and  shake  a little  flour  over 
the  bottom  of  the  pan,  then  rub  a small  piece  of 
butter  (as  big  as  a small  walnut)  all  over  with 
your  knife  whilst  it  is  over  the  fire  ; then  pour  in 
three  spoonfuls  of  the  oyster-liquor  strained,  one 
spoonful  of  white  wine,  and  a quarter  of  a pint  of 
gravy  ; grate  a little  nutmeg,  stir  all  together, 
throw  in  the  oysters,  give  the  pan  a toss  round, 
and  when  the  sauce  is  of  a good  thickness,  pour 
all  into  the  dish,  and  garnish  with  raspings. 

To  ragoo  Livers. 

Take  as  many  livers  as  you  would  have  for 
your  dish.  A turkey’s  liver  and  six  fowls’  livers 
will  make  a pretty  dish.  Pick  the  galls  from 
them,  and  throw  them  into  cold  water ; take  the 
six  livers,  put  them  into  a sauce-pan  with  a 
quarter  of  a pint  of  gravy,  a spoonful  of  mush- 
F 3 
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rooms  (either  pickled  or  fresh)  a spoonful  of 
catchup,  a small  piece  of  butter  as  big  as  a nut- 
meg, rolled  in  flour  ; season  them  with  pepper 
and  salt  to  your  palate ; let  them  stew  gently  ten 
minutes  ; in  the  mean  while,  butter  one  side  of 
a piece  of  writing  paper  and  wrap  the  turkey’s 
liver  in  it,  and  broil  it  nicely,  lay  it  in  the  mid- 
dle, and  the  stewed  livers  round ; pour  the  sauce 
all  over,  and  garnish  with  lemon. 

To  ragoo  Cauliflowers. 

Take  a large  cauliflower,  wash  it  very  clean 
and  pick  it  in  pieces,  as  for  pickling ; make  a 
nice  brown  cullis,  and  stew  them  till  tender, 
season  with  pepper  and  salt,  put  them  into  your 
dish  with  the  sauce  over ; boil  a few  sprigs  of  the 
cauliflower  in  water,  to  garnish  with. 

A Herrico  of  Mutton  or  Lamb. 

Cut  a neck  or  loin  of  mutton  or  lamb  in  nice 
steaks,  and  fry  them  a light  brown,  have  ready 
some  good  gravy  made  of  the  scrag  of  the  mutton 
and  some  veal,  with  a piece  of  lean  bacon  and  a 
few  capers,  season  to  your  taste  with  pepper, 
salt,  thyme,  and  onions,  which  must  be  strained 
off,  and  added  to  the  steaks,  just  one  hour  before 
you  send  them  to  the  table ; take  care  to  do  it  on 
a slow  fire,  dish  them  up  handsomely  with  turnips 
and  carrots  cut  in  dices,  with  a good  deal  of  gra- 
vy, thickened  with  a piece  of  butter  rolled  in  a 
very  little  flour ; if  they  are  not  tender  they  will 
not  be  good.  Send  them  up  very  hot. 
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CHAPTER  IX. 

SOUPS. 

To  make,  strong  Broth  for  Soup  or  Gravy. 

H^AKE  a shin  of  beef,  a knuckle  of  veal,  and  a 
scrag  of  mutton,  put  them  in  five  gallons  of 
water,  then  let  it  boil  up,  skim  it  clean,  and 
season  it  with  six  large  onions,  four  good  leeks, 
four  heads  of  celery,  two  carrots,  two  turnips,  a 
bundle  of  sweet  herbs,  six  cloves,  a dozen  corns 
of  all-spice,  and  some  salt ; skim  it  very  clean 
and  let  it  stew  gently  for  six  hours  ; then  strain 
it  off,  and  put  it  by  for  use. 

When  you  want  very  strong  gravy,  take  a slice 
of  bacon  and  lay  it  in  a stew-pan  ; take  a pound 
of  beef,  cut  it  thin,  lay  it  on  the  bacon,  slice  a 
good  piece  of  carrot  in,  an  onion  sliced,  a good 
crust  of  bread,  a few  sweet  herbs,  a little  mace, 
cloves,  nutmeg,  whole  pepper,  and  an  anchovy ; 
cover  it  and  set  it  on  a slow  fire  for  five  or  six 
minutes,  and  pour  in  a quart  of  the  above  gravy  ; 
cover  it  close,  and  let  it  boil  gently  till  half  is 
wasted : this  will  be  a rich,  high  brown  sauce 
for  fish,  fowl,  or  ragoo. 

To  make  Vermicelli  Soup. 

Take  three  quarts  of  the  broth  and  one  of  the 
gravy  mixed  together,  a quarter  of  a pound  of 
vermicelli  blanched  in  two  quarts  of  water  j put 
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it  into  the  soup,  boil  it  up  for  ten  minutes  and 
season  with  salt,  if  it  wants  any  ; put  it  in  your 
tureen,  with  a crust  of  a French  roll  baked. 

To  make  a common  Peas  Soup. 

To  one  quart  of  split  peas  put  four  quarts  of 
soft  water,  a little  lean  bacon,  or  roast  beef  bones, 
wash  one  head  of  celery,  cut  it  and  put  it  in  with 
a turnip,  boil  it  till  reduced  to  two  quarts,  then 
work  it  through  a cullender,  with  a wooden- 
spoon,  mix  a little  flour  and  water,  and  boil  it  well 
in  the  soup,  and  slice  in  another  head  of  celery, 
Cayenne  pepper,  dried  mint  and  salt  to  your 
taste ; cut  a slice  of  bread  in  small  dices,  fry  them 
a light  brown,  and  put  them  in  your  dish,  then 
pour  the  soup  upon  it. 

The  liquor  in  which  beef,  or  any  other  meat 
has  been  boiled,  may  be  used  instead  of  water, 
which  will  produce  a larger  quantity  of  soup. 

To  make  Green  Peas  Soup  without  Meat. 

In  shelling  your  peas  separate  the  old  ones 
from  the  young,  and  boil  the  old  ones  soft  enough 
to  strain  through  a cullender,  then  put  the  liquor 
and  what  you  strained  through  to  the  young  peas, 
which  must  be  whole ; add  some  whole  pepper, 
mint,  a large  onion  shred  small,  put  them  in  a 
large  saucepan,  with  near  a pound  of  butter  ; as 
they  boil  up  shake  in  some  flour,  then  put  in  a 
French  roll,  fried  in  butter  to  the  soup ; you 
must  season  it  to  '-our  taste  with  salt  and  herbs ; 
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when  you  hare  done  so,  add  the  young  peas  to  it, 
■which  must  be  half  boiled  first ; you  may  leave 
out  the  flour  if  you  do  not  like  it,  and  instead  of 
it  put  in  a little  spinage  and  cabbage-lettuce,  cut 
small,  which  must  be  first  fried  in  butter,  and  well 
mixed  with  the  broth. 

Vegetable  Soup. 

Pare  and  slice  five  or  six  cucumbers,  add  to 
these  as  many  cos  lettuces,  a sprig  or  two  of 
mint,  two  or  three  onions,  some  pepper  and  salt, 
a pint  and  a half  of  young  peas,  and  a little  pan. 
sley.  Put  altogether  with  half  a pound  of  fresh 
butter,  into  a saucepan,  stew  them  gently  in  their 
own  liquor,  half  an  hour;  then  pour  two  quarts 
of  boiling  water  on  them  and  stew  them  two 
hours ; thicken  with  a bit  of  butter  rolled  in  flour, 
and  it  is  ready  to  serve  up. 

To  make  an  excellent  White  Soup. 

To  four  quarts  of  water  put  in  a knuckle  of 
veal,  and  a pound  of  lean  bacon,  with  two  ancho- 
vies, a few  pepper-corns,  two  or  three  onions,  a 
bundle  of  sweet  herbs,  three  or  four  heads  of  ce- 
lery in  slices,  stew  all  together  till  your  soup  is 
as  strong  as  you  choose  it ; then  strain  it  through 
a hair-sieve  into  a clean  earthen  pot,  let  it  stand 
all  night,  then  take  oft’  the  scum,  and  pour  it  clear 
off  into  a tossing-pan,  put  in  half  a pound  of  Jor- 
dan almonds  beat  fine,  boil  it  a little,  and  run  it 
through  a lawn  sieve,  then  put  in  a pint  of  cream 
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and  the  yolk  of  an  egg. This  is  very  good 

without  almonds. 

Gravy  Soup. 

Put  a shin  of  beef  to  six  quarts  of  water,  and 
six  onions,  set  them  over  the  fire  and  let  them 
boil  gently  till  all  the  juice  be  out  of  the  meat, 
then  strain  it  through  a sieve,  add  to  the  strained 
liquor  one  quart  of  strong  gravy  to  make  it 
brown,  put  in  pepper  and  salt  to  your  taste,  then 
put  in  a little  celery  and  beet  leaves,  and  boil  it 
till  they  are  tender. 

To  make  White  Onion  Soup. 

Take  thirty  large  onions,  boil  them  in  five 
quarts  of  broth,  a little  mace,  and  pepper;  when 
your  onions  are  quite  soft  take  them  up,  and  rub 
them  through  a hair  sieve,  and  work  half  a pound 
of  butter  with  flour  in  them;  boil  it  gently  for 
half  an  hour,  serve  it  up  with  a coffee-cup  full  of 
cream,  and  a little  salt ; be  sure  you  stir  it  when 
you  put  in  the  flour  and  butter,  for  fear  of  its 
burning. 

To  make  Brown  Onion  Soup. 

Skin  and  cut  round  'ways  in  slices  six  large 
Spanish  onions,  fry  them  in  butter  till  they  are  a 
nice  brown,  and  very  tender,  then  take  them  out, 
and  lay  them  on  a hair  sieve,  to  drain  out  the  but- 
ter ; when  drained,  put  them  in  a pot,  with  five 
quarts  of  boiling  water,  boil  them  one  hour  and 
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stir  them  often ; then  add  pepper  and  salt  to  your 
taste,  rub  the  crumb  of  a penny  loaf  through  a 
cullender,  put  it  to  the  soup,  stir  it  well,  to  keep 
it  from  being  in  lumps,  and  boil  it  two  hours 
more  ; ten  minutes  before  you  send  it  up  beat  the 
yolks  of  two  eggs,  with  two  spoonfuls  of  vinegar, 
and  a little  of  the  soup,  pour  it  in  by  degrees,  and 
keep  stirring  it  all  the  time  one  way,  put  in  a few 
cloves  if  you  choose  it.— N.  B.  It  is  a fine  soup, 
and  will  keejxthree  or  four  days. 


To  make  Hare  Soup. 

tut  a large  hare  into  pieces,  and  put  it  into 
an  earthen  mug,  with  three  blades  of  mace 
two  large  onions,  a little  salt,  a red  herring! 
half  a dozen  large  morels,  a pint  of  red  wine,  and 
three  quarts  of  water ; bake  it  three  hours  in  a 
quick  oven,  and  then  strain  it  into  a stew-pan  • 
have  ready  boiled  four  ounces  of  French  barley" 
and  put  m ; just  scald  the  liver  and  rub  it 
turough  a sieve  with  a wooden  spoon  ; put  it  into 
the  soup,  sent  over  the  fire,  and  keep  it  stirring- 
bunt  must  not  boil  : send  it  up  with  crisp  bread 

Giblet  Soup. 

Scald  and  clean  three  or  four  sets  of  goose  or 
UCC  giblets  .-  set  them  to  stew,  with  a pound  or 
two  of  gravy  beef,  scrag  of  mutton,  or  the  bone  of 
a kn  uckle  of  veal ; an  ox-tail,  or  some  shanks  of 
mutton ; with  three  onions,  a large  bunch  of 
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sweet  herbs,  a tea-spoonful  of  white  pepper.,  and 
a large  spoonful  of  salt.  Put  five  pints  of  water, 
and  simmer  till  the  gizzards  (which  must  be  each 
in  four  pieces)  are  quite  tender : skim  nicely,  and 
add  a quarter  of  a pint  of  cream,  two  tea-spoonfuls 
of  mushroom-powder,  and  an  ounce  of  butter 
mixed  with  a dessert-spoonful  of  flour.  Let  it 
boil  a few  minutes,  and  serve  with  the  giblets. 
It  may  be  seasoned,  instead  of  cream,  with  two 
glasses  of  sherry  or  Madeira,  a large  spoonful  of 
catchup,  and  some  Cayenne.  When  in  the  tureen, 
add  salt. 

To  make  Soup  Meagre. 

Take  half  a pound  of  butter,  put  it  into  a deep 
stew-pan,  shake  it  about,  and  let  it  stand  till  it 
has  done  making  a noise  ; then  have  ready  six 
middling  onions  peeled  and  cut  small,  throw  them 
in  and  shake  them  about ; take  a bunch  of  celery 
clean  washed  and  picked,  cut  it  in  pieces  half  as 
long  as  your  finger,  a large  handful  of  spinage 
clean  washed  and  picked,  a good  lettuce  clean 
washed,  if  you  have  it,  and  cut  small,  a small 
bundle  of  parsley  chopped  fine  ; shake  all  this 
well  together  in  the  pan  for  a quarter  of  an  hour, 
then  shake  in  a little  flour,  stir  all  together,  and 
pour  into  the  stew-pan  two  quarts  of  boiling 
water  ; take  a handful  of  dry  hard  crust,  throw' 
in  a tea-spoonful  of  beaten  pepper,  tliree  blades 
of  mace  beat  fine,  stir  all  together,  and  let  it  boil 
gently  for  half  an  hour  ; then  take  it  off  the  fire. 
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and  beat  up  the  yolks  of  two  eggs  and  stir  in,  and 
one  spoonful  of  vinegar  ; pour  it  into  the  soup- 
dish  and  send  it  to  table.  If  you  have  any  green 
peas,  boil  half  a pint  in  the  soup  for  change. 

To  make  Rice  Soup  or  Milk. 

Take  two  quarts  of  water,  a pound  of  rice,  a 
little  cinnamon  ; cover  it  close,  and  let  it  simmer 
very  gently  till  the  rice  is  quite  tender  ; take  out 
the  cinnamon,  then  sweeten  it  to  your  palate, 
grate  half  a nutmeg,  and  let  it  stand  till  it  is  cold ; 
then  beat  up  the  yolks  of  three  eggs  with  half  a 
pint  of  v/hite  wine,  mix  them  very  well,  then 
stir  them  into  the  rice,  set  them  on  a slow  fire, 
and  keep  stirring  all  the  time  for  fear  of  curdling : 
when  it  is  of  a good  thickness,  and  boils,  take  it 
up ; keep  stirring  it  till  you  put  it  into  your 
dish.  This  is  excellent  with  milk  instead  of  wine ; 
it  may  be  eaten  either  hot  or  cold. 


CHAPTER  X. 

SAUCES  AND  GRAVIES. 

To  make  Sauce  for  a Goose. 

j->ARE,  core,  and  slice  your  apples,  put  them  in 
a saucepan  with  as  much  water  as  will  keep 
them  from  burning ; set  them  over  a Yery  slow 
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fire,  keep  them  close  covered  till  they  are  all  of  a 
pulp,  then  put  in  a lump  of  butter,  and  sugar  to 
your  taste,  beat  them  well,  and  send  them  to  the 
table  in  a sauce-boat. 

To  make  Sauce  for  a Green  Goose. 

Take  some  melted  butter,  put  in  a spoonful  of 
the  juice  of  sorrel,  a little  sugar,  a few  coddled 
gooseberries,  pour  it  into  your  sauce-boats,  and 
send  it  hot  to  the  table. 

To  make  a white  Sauce  for  Fowls  or  Chickens. 

Take  a little  strong  veal  gravy,  with  a little 
white  pepper,  mace,  and  salt  boiled  in  it ; have 
it  clear  from  any  skin  or  fat  ; as  much  cream, 
with  a little  flour  mixed  in  the  cream,  a little 
lemon  ; boil  it  up  gently  for  five  minutes,  then 
Strain  it  over  your  chickens  or  fowls,  or  in  boats. 

To- make  a pretty  Utile  Sahce. 

Take  the  liver  of  the  fowl,  bruise  it  with  a 
little  of  the  liquor,  cut  a little  lemon-peel  fine, 
melt  some  good  butter,  and  mix  the  liver  by  de- 
grees; give  it  a boil,  and  pour  it  into  the  dish. 

Egg  Sauce. 

Boil  the  eggs  hard,  and  cut  them  into  small 
pieces  ; then  put  them  to  melted  butter. 

Bread  Sauce. 

Boil  a large  onion,  cut  into  foitr,  with  some 
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black  pepper-conis  and  milk,  till  the  onion  is  quite 
a pap.  Pour  the  milk  strained  on  grated  white 
stale  bread,  and  cover  it.  In  an  hour  put  it  into 
a sauce-pan,  with  a good  piece  of  butter  mixed 
with  a little  flour  ; boil  tire,  whole  up  together, 
and  serve  it  up. 

To  make  Onion  Sauce. 

Boil  some  large  onions  in  a good  deal  of  water, 
till  they  are  very  tender ; put  them  into  a cullen- 
der, and  when  drained,.  pas3  them  through  it 
with  a spoon  ; put  them  into  a clean  sauce-pan, 
with  a good  piece  of  butter,  a little  salt,  and  a gill 
of  cream  ; stir  them  over  the  fire  till  they  are  qf  a 
good  thickness. 

To  make  Celery  Sauce,  for  roasted  or  boiled  Folds , 
Turkeys,  Partridges,  or  other  Game. 

Take  a large  bunch  of  celery,  wash  and  pare  it 
very  clean,  cut  it  into  little  thin  bits,  and  boil  it 
softly  in  a little  water  till  it  is  tender ; then  add  a 
little  beaten  mace,  some  nutmeg,  pepper  and  salt, 
thickened  with  a good  piece  of  butter  rolled  in 
flour  ; then  boil  it  up,  and  pour  it  in  the  dish. 

To  make  Lobster  Sauce. 

Bruise  the  body  of  a lobster  into  thick  melted 
butter,  and  cut  the  flesh  into  it  in  small  pieces, 
stew  all  together,  and  give  it  a boil ; season  with 
a little  pepper,  salt,  and  a very  small  quantity  of 
ip  ace. 
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Oyster  Sauce  for  a Turkey. 

As  you  open  your  oysters,  put  a pint  into  a ba- 
sin, wash  them  out  of  their  liquor,  and  put  them 
in  another  basin  ; when  the  liquor  is  settled,  pour 
it  clean  off  into  a sauce-pan,  with  a little  white 
gravy,  a tea-spoonful  of  lemon  pickle,  thicken  it 
with  flour  and  a good  lump  of  butter,  boil  it  three 
or  foui-  minutes,  put  in  a spoonful  of  thick  cream, 
put  in  your  oysters,  keep  shaking  them  over  the 
fire  till  they  are  quite  hot,  but  do  not  let  them 
boil,  it  makes  them  hard  and  look  little. 

Shrimp  Sauce. 

If  the  shrimps  are  not  picked  at  home,  pour  a 
little  water  over  them  to  wash  them  ; put  them  to 
butter  melted  thick  and  smooth,  give  them  one 
boil,  and  add  the  juice  of  a lemon. 

To  make  Anchovy  Sauce. 

Take  a pint  of  gravy,  put  in  an  anchovy,  take 
a piece  of  butter  rolled  in  a little  flour,  and  stir 
all  together  till  it  boils  ; you  may  add  a little 
juice  of  lemon,  catchup,  red  wine,  and  walnut 
liquor,  just  as  you  please. 

Plain  butter  melted  thick  with  a spoonful  of 
walnut  pickle  or  catchup  is  good  sauce,  or  ancho- 
vy ; in  short,  you  may  put  as  many  things  as  you 
fancy  into  sauce. 

To  make  different  Sorts  of  Sauce  for  a Pig. 

There  are  several  ways  of  making  sauce  for  a 
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pig.  Some  do  not  like  any  sage  in  the  pig,  only 
a crust  of  bread ; but  then  you  should  have  a 
little  dried  sage  rubbed  and  mixed  with  the  gravy 
and  butter.  Some  like  bread  sauce  in  a basin, 
made  thus  : take  a pint  of  water,  put  ip  a good 
piece  of  crumb  of  bread,  a blade  of  mace,  and  a 
little  whole  pepper  ; boil  it  for  about  five  or  six 
minutes,  and  then  pour  the  water  off ; take  out  the 
spice,  and  beat  up  the  bread  with  a good  piece  of 
butter,  and  a little  milk  or  cream.  Some  Like  a 
few  currants  boiled  in  it,  a glass  of  wine,  and  a 
little  sugar;  but  that  you  must  do  just  as  you  like 
it.  Others  take  half  a pint  of  good  beet  gravy, 
and  the  gravy  which  comes  out  of  the  pig,  with  a 
piece  of  butter  rolled  in  flour,  two  spoonfuls  of 
catchup,  and  boil  them  all  together  ; then  take 
the  brains  of  the  pig  and.  bruise  them  fine  ; put 
ail  these  together,  with  the  sage  in  the  pig,  and 
pour  into  your  dish.  It  is  a very  good  sauce. 
When  you  have  not  gravy  enough  comes  out  of 
your  pig  with  the  butter  for  sauce,  take  about 
half  a pint  of  veal  gravy  and  add  to  it  ; or  stew 
the  pettitoes,  and  take  as  much  of  that  liquor  as 
will  do  for  sauce,  mixed  with  the  other. 

N.  3 Some  prefer  the  sauce  being  sent  iu  a boat, 
or  basin. 

To  make  different  Sorts  of  Sauce  for  Venison. 

^ 011  may  take  either  of  these  sauces  for 
venison:  Currant-jelly  warmed;  or  a pint  of  red 
G 3 
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wine,  with  a quarter  of  a pound  of  sugar,  sim- 
mered over  a clear  fire  for  five  or  six  minutes  ; or 
a pint  of  vinegar,  and  a quarter  of  a pound  of 
sugar,  simmered  till  it  is  a syrup. 

To  make  different  Sorts  of  Sauce  for  a Hare. 

Take  for  sauce,  a pint  of  cream  and  half  a pound 
of  fresh  butter ; put  them  in  a sauce-pan,  and 
keep  stirring  it  with  a spoon  till  the  butter  is 
melted  and  the  sauce  is  thick  ; then  take  up  the 
hare,  and  pour  the  sauce  into  the  dish.  Another 
way  to  make  sauce  for  a hare  is,  to  make  good 
gravy,  thickened  with  a small  piece  of  butter 
rolled  in  flour,  and  pour  it  into  your  dish.  You 
may  leave  the  butter  out,  if  you  do  not  like  it, 
and  have  some  currant-jelly  warmed  in  a cup,  or 
red  wine  and  sugar  boiled  to  a syrup,  done  thus : 
take  a pint  of  red  wine,  a quarter  of  a pound  of 
sugar,  and  set  it  over  a slow  fire  to  simmer  for 
about  a quarter  of  an  hour.  You  may  do  half 
the  quantity,  and  put  it  into  your  sauce-boat  or 
basin. 

Sauce  for  Wild  Fowl. 

Simmer  a tea-cupful  of  port  wine,  the  same 
quantity  of  good  meat  gravy,  a little  shalot,  a lit- 
tle pepper,  salt,  a grate  of  nutmeg,  and  a bit  of 
mace,  for  ten  minutes:  put  in  a bit  of  butter  and 
flour,  give  it  all  one  boil,  and  pour  it  through  the 
birds.  In  general  they  are  not  stuffed  as  tame, 
but  may  be  done  so  if  liked. 
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Another  for  the  same,  or  for  Ducks. 

Serve  a rich  gravy  in  the  dish  : cut  the  breast 
into  slices,  but  don’t  take  them  off ; cut  a lemon, 
and  put  pepper  and  salt  on  it ; then  squeeze  it 
on  the  breast,  and  pour  a spoonful  of  gravy  over 
before  you  help. 

To  make  Parsley  Sauce  when  no  Parsley-leaves  are 
to  be  had. 

Tie  up  a little  parsley  seed  in  a bit  of  clean 
muslin,  and  boil  it  ten  minutes  in  some  water. 
Use  this  water  to  melt  the  butter ; and  throw  in- 
to it  a little  boiled  spinage  minced,  to  look  like 
parsley. 

To  make  Mock  Oyster  Sauce  for  any  thing. 

Take  a quarter  of  a pint  of  water,  a dessert- 
spoonful of  essence  of  anchovy,  mace,  pepper, 
salt,  and  the  end  of  a lemon  ; boil  these  together, 
strain  them  and  add  butter,  flour,  and  cream. 

GRAVIES. 

To  make  Gravy. 

if  you  live  in  the  country,  where  you  cannot 
always  have  gravy  meat,  when  your  meat  comes 
from  the  butcher  s,  take  a piece  of  beef,  a piece 
of  veal,  and  a piece  of  mutton  ; cut  them  mto  as 
small  pieces  as  you  can,  and  take  a large  deep 
sauce-pan  with  a cover,  lay  your  beef  at  bottom, 
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then  your  mutton,  then  a very  small  piece  of 
bacon,  a slice  or  two  of  carrot,  some  mace,  cloves, 
whole  pepper  black  and  white,  a large  onion  cut 
in  slices,  a bundle  of  sweet  herbs,  and  then  lay 
in  your  veal.  Cover  it  close  over  a slow  (ire  for 
six  or  seven  minutes,  shaking  the  sauce-pan  now 
and  then : then  shake  some  flour  in,  and  have 
ready  some  boiling  water;  pour  it  in  till  you 
cover  the  meat  and  something  more.  Cover  it 
close,  and  let  it  stew  till  it  is  quite  rich  and  good ; 
then  season  it  to  your  taste  with  salt,  and  strain 
it  off.  This  will  do  for  most  things. 

A clear  brown  Stock  for  Gravy-Soup  or  Gravy. 

Put  a knuckle  of  veal,  a pound  of  lean  beef, 
and  a pound  of  the  lean  of  a gammon  of  bacon, 
all  sliced,  into  a stew-pan  with  two  or  three  scrap- 
ed carrots,  two  onions,  two  turnips,  two  heads  of 
celery  sliced,  and  two  quarts  of  water.  Stew  the 
meat  quite  tender,  but  do  not  let  it  brown.  When 
thus  prepared,  it  will  serve  either  for  soup,  or 
brown  or  white  gravy ; if  for  brown  gravy,  put 
some  of  the  following  colouring,  and  boil  it  a 
few  minutes. 

Colouring  for  Soups  or  Gravies. 

Put  four  ounces  of  lump  sugar,  a gill  of  water, 
and  half  an  ounce  of  the  finest  butter,  into  a small 
tosser,  and  set  it  over  a gentle  fire.  Stir  it  with 
a wooden  spoon,  till  of  a bright  brown.  Then 
add  half  a pint  of  water  : boil,  skim,  and  when 


OF  POTTING. 


81 


cold,  bottle  and  cork  it  close.  Add  to  soup  or 
gravy  as  much  of  this  as  will  give  a proper  colour. 

A Gravy  without  Meat. 

Put  a glass  of  small-beer,  a glass  of  water,  some 
pepper,  salt,  lemon  peel  grated,  a bruised  clove  or 
two,  and  a spoonful  of  walnut-pickle,  or  mush- 
room-catchup, into  a basin.  Slice  an  onion, 
flour  and  fry  it  in  a piece  of  butter  till  it  is  brown. 
Then  turn  all  the  above  into  a small  tosser  with 
the  onion,  and  simmer  it  covered  twenty  minutes. 
Strain  it  off  for  use,  and  when  cold  take  off  the 
fat. 

To  make  strong  Fish  Gravy. 

Skin  two  or  three  eels,  or  some  flounders ; gut 
and  wash  them  very  clean ; cut  them  into  small 
pieces,  and  put  into  a sauce-pan.  Cover  them 
with  water,  and  add  a little  crust  of  bread  toasted 
brown,  two  blades  of  mace,  some  whole*  pepper, 
sweet  herbs,  a piece  of  lemon  peel,  an  anchovy  or 
two,  and  a tea-spoonful  of  horse  radish.  Cover 
close,  and  simmer;  add  a bit  of  butter  and  flour, 
and  boil  with  the  above. 


CHAPTER  XI. 

POTTING. 

To  Pot  Beef. 

J^UB  three  pounds  of  beef  with  a little  brown 
sugar,  and  saltpetre,  let  it  lie  twenty-four 
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hours,  then  wash  it  clean,  and  dry  it  well  with  a 
cloth,  season  it  with  a little  beaten  mace,  pepper, 
and  salt  to  your  taste,  cut  it  into  five  or  six  pieces, 
and  put  it  in  an  earthen  pot,  with  a little  water, 
and  lumps  of  sweet  suet  upon  it,  let  the  pothoil  ia 
a sauce-pan  of  water  until  the  meat  be  tender,  this 
is  much  better  than  baking  it,  there  is  less  waste ; 
then  take  it  out,  and  beat  it  in  a mortar  ; add 
to  it  a little  more  mace,  pepper,  and  salt ; oil  half 
a pound  of  butter  in  the  gravy  and  fat  that  came 
from  your  beef,  and  put  it  in  as  you  see  it  requires 
it,  and  beat  it  exceeding  fine,  then  put  it  into  your 
pots,  and  press  it  close  down,  pour  clarified  butter 
over  it,  and  keep  it  in  a dry  place. 

To  Pot  Veal. 

Season  a large  slice  of  the  fillet,  with  mace,  pep- 
per, and  salt,  put  it  into  ajar  with  a little  water, 
half  a pound  of  butter  or  suet,  tie  a paper  over  it, 
let  the  jar  boil  in  a sauce-pan  of  water  until  the 
meat  be  tender,  then  beat  it  well,  and  put  in  by 
degrees  the  fat  and  gravy  it  has  been  stewed  in, 
when  done,  cover  it  over  with  clarified  butter. 
Rabbits,  and  almost  any  meat,  may  be  done  in  the 
same  way,  whether  cold  or  undressed. 

To  pot  Veal  or  Chicken  with  Ham. 

Pound  some  cold  veal  or  white  of  chicken,  sea- 
soned as  directed  in  the  last  article,  and  put  layers 
of  it  with  layers  of  ham  pounded  or  rather  shred ; 
press  each  down,  and  cover  with  butter. 
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To  pot  Venison. 

Taike  a piece  of  venison,  fat  and  lean  together, 
lay  it  in  a dish,  and  stick  pieces  of  butter  all  over  • 
tie  brown  paper  over  it,  and  stew  it  as  above 
directed  ; take  it  out  of  the  liquor  hot,  drain  it 
and  lay  it  in  a dish  ; when  cold,  take  off  all  the 
skin,  and  beat  it  in  a marble  mortar,  fat  and  lean 
together,  season  it  with  mace,  cloves,  nutmeg, 
black  pepper  and  salt  to  your  mind  ; when  the 
butter  is  cold  that  it  was  stewed  in,  take  a little 
of  it  and  beat  in  with  it  to  moisten  it  ; then  put 
it  down  close,  and  cover  it  with  clarified  butter. 
You  must  be  sure  to  beat  it  till  it  is  like  a paste. 

To  pot  a Hare. 

Take  a hare  that  has  hung  four  or  five  days. 
Case  it,  and  cut  it  in  quarters  ; put  it  in  a pot, 
season  it  with  pepper,  salt,  and  mace,  and  a 
pound  of  butter  over  it,  and  stew  it  four  hours ; 
when  it  comes  out,  pick  it  from  the  bones,  and 
pound  it  in  a mortar  with  the  butter  that  comes 
off  your  gravy,  and  a little  beaten  cloves  and 
mace,  till  it  is  fine  and  smooth,  then  put  it  close 
down  in  potting  pots,  and  put  clarified  butter 
'over  it. 

To  pot  Cheshire  Cheese. 

Take  three  pounds  of  Cheshire  cheese,  and  put 
it  into  a mortar  with  half  a pound  of  the  best  fresh 
butter  you  can  get,  pound  them  together,  and  in 
the  beating  add  a gill  of  white  wine,  and  half 
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an  ounce  of  mace  finely  beat,  then  sifted  like  a 
fine  powder  ; when  all  is  extremely  well  mixed, 
press  it  hard  down  into  a pot,  cover  it  with  clari- 
fied butter,  and  keep  it  cool.  A slice  of  this  ex- 
cels all  the  cream  cheese  that  can  be  made. 

To  pot  all  Kinds  of  small  Birds. 

Pick  and  gut  your  birds,  dry  them  well  with  a 
cloth,  season  them  with  mace,  pepper,  and  salt, 
then  put  them  into  a pot  with  butter,  tie  your  pot 
down  with  paper,  and  stew  them  ; when  they 
come  out,  drain  the  gravy  from  them,  and  put 
them  into  potting  pots,  and  cover  them  with  cla- 
rified butter. 

To  pot  Pigeons  or  Fowls. 

Cut  off  their  legs,  draw  them  and  wipe  them 
with  a cloth,  but  do  not  wash  them  ; season  them 
pretty  well  with  pepper  and  salt,  put  them  into 
a pot  with  as  much  butter  as  you  think  will  cover 
them,  when  stewed  very  tender ; then  drain  them 
very  dry  from  the  gravy  ; lay  them  on  a cloth, 
and  that  will  suck  up  all  the  gravy  ; season  them 
again  with  salt,  mace,  cloves,  and  pepper  beaten 
fine,  and  put  them  down  close  into  a pot  ; take 
the  butter,  when  cold,  clear  from  the  gravy,  set 
it  before  the  fire  to  melt,  and  pour  it  over  the 
birds ; if  you  have  not  enough,  clarify  more,  and 
let  the  butter  be  near  an  inch  thick  above  the 
birds.  Thus  you  may  do  all  sorts  of  fowl ; onhT 
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wild  fowl  should  be  boned  (but  you  may  do  as 
you  please.) 

To  pot  Salmon. 

Take  a piece  of  fresh  salmon,  scale  it,  and 
wipe  it  clean,  (let  your  piece  or  pieces  be  as  big 
as  will  lie  cleverly  on  your  pot)  season  it  with 
Jamaica  pepper,  black  pepper,  mace,  and  cloves, 
beat  fine,  mixed  with  salt,  a little  sal-prunella 
beat  fine,  and  rub  the  bone  with  it ; season  with  a 
little  of  the  spice,  pour  clarified  butter  over  it, 
and  stew  if  well  ; then  take  it  out  carefully,  and 
lay  it  to  drain  ; when  cold,  season  it  well,  lay  it 
in  your  pot  close,  and  cover  it  with  clarified  butter 
as  above. 

Thus  you  may  do  carp,  tench,  trout,  and 
several  sorts  of  fish. 

To  pot  Eels. 

Skin,  gut,  and  clean  your  eels,  cut  them  in 
pieces  about  four  inches  long,  then  season  them 
with  pepper,  salt,  beaten  mace,  and  a little  dried 
sage  rubbed  very  fine  ; rub  them  well  with  your 
seasoning,  lay  them  in  a brown  pot,  put  over  them 
as  much  butter  as  will  cover  them,  tie  them  down 
with  paper,  stew  them ; take  them  out,  when 
cold,  put  them  into  small  pots,  and  cover  them 
with  clarified  butter.  You  may  pot  lampreys  the 
same  way. 

To  pot  Lobsters. 

Take  the  meat  out  of  the  claws  and  belly  of  a 
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boiled  lobster,  put  it  in  a marble  mortar,  with 
mace,  pepper,  and  salt,  a lump  of  butter  the  size 
of  half  an  egg,  beat  them  all  together  till  they 
come  to  a paste,  put  one  half  of  it  into  your  pot, 
take  the  meat  out  of  the  tail  part,  lay  it  in  the 
middle  of  your  pot,  lay  on  it  the  other  part  of 
your  paste,  press  it  close  down,  pour  over  it  cla- 
rified butter,  a quarter  of  an  inch  thick. 

To  clarify  Butler. 

Put  your  boat  into  a clean  sauce-pan,  set  it  over* 
a slow  fire,  when  it  is  melted  scum  it,  and  take  it 
off  the  fire,  let  it  stand  a little,  then  pour  it  over 
your  lobsters  ; take  care  you  do  not  pour  in  the 
milk  which  settles  to  the  bottom  of  the  sauce- 
pan. 

To  pot  Shrimps. 

Pick  the  finest  shrimps  you  can  get,  season 
them  with  a little  beaten  mace,  pepper,  and  salt 
to  your  taste,  and  with  a little  cold  butter  pound 
them  all  together  in  a mortar  till  it  comes  to  a 
paste,  put  it  down  in  small  pots,  and  pour  over 
them  clarified  butter. 
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CHAPTER  XII. 

COLLARING. 

To  collar  a Breast  of  Veal. 

PpAKE  a breast  of  veal  and  bone  it,  beat  it  with 
a rolling-pin,  rub  it  over  with  the  yolk  of  an 
egg,  beat  a little  mace,  cloves,  nutmeg,  and  pepper 
very  fine,  with  a little  salt,  a handful  of  parsley, 
and  some  sweet  herbs,  and  lemon  peel  shred  fine, 
a few  crumbs  of  bread  ; mix  all  together  and 
strew  over  it ; roll  it  up  very  tight,  bind  it  with  a 
fillet,  and  wrap  it  in  a cloth,  then  boil  it  two 
hours  and  a half  in  water  made  pretty  salt,  then 
hang  it  up  by  one  end  till  cold  : make  a pickle  : 
to  a pint  of  salt  and  water  put  half  a pint  of 
vinegar,  and  lay  it  in  a pan,  and  let  the  pickle 
cover  it ; and  when  you  use  it,  cut  it  in  slices, 
and  garnish  with  parsley  and  pickles. 

A breast  of  mutton  may  be  done  the  same  way. 

To  collar  Beef. 

Take  the  thin  end  of  the  flank,  or  the  flat  ribs 
of  fine  beef,  but  not  too  fat ; lay  it  into  a dish  wfith 
salt  and  saltpetre,  turn  and  rub  it  every  day  for  a 
week,  and  keep  it  cool.  Then  take  out  every 
bone  and  gristle,  and  the  skin  of  the  inside  part, 
and  cover  it  thick  with  the  following  seasoning 
cut  . small : a large  handful  of  parsley,  the  same  of 
sage,  some  thyme,  marjoram,  and  penny-royal, 
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pepper,  salt,  and  allspice.  Roll  the  meat  up  a* 
tight  as  possible,  and  bind  it,  then  boil  it  gently 
for  seven  or  eight  hours.  A cloth  must  be  put 
round  before  the  tape.  Put  the  beef  under  a good 
weight  while  hot,  without  undoing  it : the  shape 
will  then  be  oval.  Part  of  a breast  of  veal  rolled 
in  with  the  beef,  looks  and  eats  very  well. 

Collared,  Eel. 

Bone  a large  eel,  but  don’t  skin  it : mix  pepper, 
salt,  mace,  allspice,  and  a clove  or  two,  in  the 
finest  powder,  and  rub  over  the  whole  inside  ; 
roll  it  tight,  and  bind  with  a coarse  tape.  Boil  in 
salt  and  water  till  enough,  then  add  vinegar,  and 
when  cold  keep  the  collar  in  pickle.  Serve  it  ei- 
ther whole  or  in  slices.  Chopped  sage,  parsley, 
and  a little  thyme,  knotted  marjoram,  and  savou- 
ry, mixed  with  the  spices,  greatly  improve  the 
taste. — Mackerel  or  salmon  may  be  done  the 
same  way. 

To  make  Mock  Brawn. 

Take  a piece  of  the  belly  part,  and  the  head  of 
a young  porker,  rub  it  with  saltpetre,  and  let  it 
lie  three  days,  then  wash  it  clean,  split  the  head 
and  boil  it,  then  take  out  the  bones,  and  cut,  it  in 
pieces,  then  take  four  ox  feet  boiled  tender  and 
cut  in  thin  pieces,  lay  them  in  your  belly  piece 
with  the  head  cut  small,  then  roll  it  up  tight  with 
sheet  tin,  that  a trencher  will  go  in  at  each  end, 
boil  it  four  or  five  hours,  when  it  comes  out  set  it 


OF  COLLARING, 


89 

upon  one  end,  and  press  the  trencher  down  with 
a large  lead  Weight,  let  it  stand  all  night,  and  in 
the  morning  take  it  out  of  your  tin,  and  bind  it 
with  a white  fillet,  put  it  into  cold  salt  and  water, 
and  it  will  be  fit  for  use. 

You  must  make  fresh  salt  and  water  every  four 
days,  and  it  will  keep  a long  time. 

To  collar  a Calf’s  Head. 

Take  a calf’s  head  with  the  skin  on,  and  dress 
off  the  hair,  then  rip  it  down  the  face,  and  take 
out  all  the  bones  carefully  from  the  meat,  and 
steep  it  in  warm  blue  milk  till  it  is  white,  then  lay 
it  flat,  and  rub  it  with  the  white  of  an  egg,  and 
strew  over  it  a tea-spoonful  of  white  pepper,  two 
or  three  blades  of  beaten  mace,  and  one  nutmeg, 
a spoonful  of  salt,  two  score  of  oysters  chopped 
small,  half  a pound  of  beef  marrow,  and  a large 
handful  of  parsley,  lay  them  all  over  the  inside  of 
the  head,  cut  off  the  ears,  and  lay  them  in  a thin 
part  of  the  head,  then  roll  it  up  tight,  bind  it  up 
with  a fillet,  and  wrap  it  up  in  a clean  cloth,  boil 
it  two  hours,  and  when  it  is  almost  cold,  bind  it 
up  with  a fresh  fillet,  and  put  it  in  a pickle  made 
of  one  pint  of  salt  and  water  and  half  a pint  of 
vinegar. 
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CHAPTER  XIII. 
PUDDINGS. 

To  make  Lemon  Pudding. 

'JpAKE  three  lemons  and  grate  the  rinds  off, 
beat  up  twelve  yolks  and  six  whites  of  eggs, 
put  in  half  a pint  of  cream,  half  a pound  of  fine 
sugar,  a quarter  of  a pound  of  butter  melted  ; 
mix  all  well  together,  squeeze  in  the  juice  of  two 
lemons,  put  it  over  the  stove,  and  keep  stirring 
it  till  it  is  thick  ; put  a puff-paste  round  the  rim 
of  the  dish,  put  in  your  pudding  stuff,  and  bake 
it  three  quarters  of  an  hour. 

To  make  a boiled  Suet  Pudding. 

Take  a quart  of  milk,  four  spoonfuls  of  flour,  a 
pound  of  suet  shred  small,  four  eggs,  one  spoon- 
ful of  beaten  ginger,  a tea-spoonful  of  salt ; mix 
the  eggs  and  flour  with  a pint  of  the  milk  very 
thick,  and  with  the  seasoning  mix  in  the  rest  of 
the  milk  and  suet.  Let  your  batter  be  pretty 
thick,  and  boil  it  two  hours. 

Hunter’s  Pudding. 

Mix  a pound  of  suet,  ditto  flour,  ditto  currants, 
ditto  raisins  stoned  and  a little  cut,  the  rind  of  half 
a lemon  shred  as  fine  as  possible,  six  Jamaica, 
peppers  in  fine  powder,  four  eggs,  a glass  of  bran- 
dy, a little  salt,  and  as  little  milk  as  will  make  it 
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of  a proper  consistence  ; boil  it  in  a floured  cloth, 
or  a melon-mould,  eight  or  nine  hours.  Serve 
with  sweet  sauce.  Add  sometimes  a spoonful  of 
peach-water  for  change  of  flavour. 

Plum  Pudding. 

The  same  proportions  of  flour  and  suet,  and  hall 
the  quantity  of  fruit,  with  spice,  lemon,  a glass  of 
wine  or  not,  and  one  egg  and  milk,  will  make  an 
excellent  pudding,  if  long  boiled. 

Quaking  Pudding. 

Scald  a quart  of  cream  ; when  almost  cold,  put 
to  it  four  eggs  well  beaten,  a spoonful  and  a half 
of  flour,  some  nutmegs  and  sugar  ; tie  it  close  in 
a buttered  cloth  ; boil  it  an  hour ; and  turn  it 
out  with  care,  lest  it  should  crack.  Melted  but- 
ter, a little  wine,  and  sugar. 

A transparent  Pudding. 

Beat  eight  eggs  very  well,  and  put  them  in  a 
pan,  with  half  a pound  of  butter,  and  the  same 
weight  of  loaf  sugar,  beat  fine,  a little  grated  nut- 
meg, set  it  on  the  fire,  and  keep  stirring  it  till  it 
thickens  like  buttered  eggs,  then  put  it  in  a basin 
to  cool,  roll  a rich  puff  paste  very  thin,  lay  it  round 
the  edge  of  a china  dish,  then  pour  in  the  pud- 
ding, and  bake  it  in  a moderate  oven  half  an  hour, 
it  will  cut  light  and  clear. 
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Baked  Almond  Pudding. 

Beat  fine  two  ounces  of  almonds,  ten  or  twelve 
bitter  ditto,  yolks  of  six  eggs,  near  a quart  of 
cream,  a little  juice  of  lemon,  and  a few  bread 
crumbs.  When  well  mixed,  bake  it  half  an  hour, 
with  paste  round  the  dish,  or  in  cups  without 
paste. 

To  make  a boiled  Almond  Pudding. 

Beat  four  ounces  of  sweet  almonds  as  small  as 
possible,  with  five  yolks  of  eggs  and  two  whites, 
a quart  of  cream,  a quarter  of  a pound  of  sugar, 
half  a nutmeg  grated,  one  spoonful  of  flour,  and 
three  spopnfuls  of  crumbs  of  white  bread ; mix  all 
well  together,  and  boil  it : in  one,  or  in  cups. 

Sago  Pudding. 

Boil  a pint  and  a half  of  new  milk,  with  four 
spoonfuls  of  sago  nicely  washed  and  picked, 
lemon  peel,  cinnamon,  and  nutmeg  ; sweeten  to 
your  taste  ; then  mix  four  eggs,  put  a paste  round 
the  dish,  and  bake  slowly.  A little  port  wine  will 
improve  it. 

A Vermicelli  Pudding. 

Boil  four  ounces  of  vermicelli  in  a pint  of  new 
milk  till  it  is  soft,  with  a stick  or  two  of  cinnamon, 
and  a little  lemon-peel,  then  put  in  half  a pint  bt 
thick  cream,  a quarter  of  a pound  of  butter,  a 
quarter  of  a pound  of  sugar,  and  the  yolks  ot  four 
beaten  eggs. — Bake  it  in  an  earthen  dish  without 
a paste. 
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A Marrow  Pudding. 

Pour  on  the  crumbs  of  a penny  loaf  a pint  of 
cream,  boiling  hot,  cut  a pound  of  beef  marrow 
very  thin,  beat  four  eggs  very  well,  with  sugar 
and  nutmeg  to  your  taste,  and  mix  them  all  well 
up  together ; you  may  either  boil  or  bake  it, 
three  quarters  of  an  hour  will  do  it ; cut  two 
ounces  of  citron  very  thin,  and  stick  them  all  over 
it  when  you  dish  it  up. 

To  make  a baked  Apple  Pudding. 

Take  eight  large  apples,  pare  and  core  them, 
put  them  into  a sauce-pan  with  just  water  enougli 
to  cover  them  till  soft,  then  pour  it  away  and  beat 
them  very  fine,  stir  in  while  hot  a quarter  of  a 
pound  of  butter,  loaf-sugar  to  your  taste,  a 
quarter  of  a pound  of  biscuits  finely  grated,  some 
nutmeg,  the  peel  of  a lemon  grated  ; when  cold, 
put  in  a quarter  of  a pint  of  cream,  the  yolks  of 
six  eggs  well  beat ; put  paste  at  the  bottom  of  the 
dish. 

To  make  a Rice  Pudding. 

Take  a pound  of  rice,  four  quarts  of  milk,  stir 
in  half  a pound  of  sugar,  a little  nutmeg,  and 
break  in  some  fresh  butter  ; butter  a dish  and 
pour  it  in  and  bake  it ; you  may  add  a quarter  of 
a pound  of  currants,  for  change.  If  you  boil  the 
rice  and  milk,  and  then  stir  in  the  sugar,  you 
may  bake  it  before  the  fire,  or  in  a tin  oven. 
You  may  add  eggs,  but  it  will  be  good  without. 
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To  make  a Ground  Rice  Pudding. 

Take  six  ounces  of  the  flour  of  rice,  put  it  into 
a quart  of  milk  and  let  it  boil  till  it  is  pretty  thick, 
stirring  it  all  the  while  ; then  pour  it  into  a pan, 
stir  in  half  a pound  of  fresh  butter  and  a quarter 
of  a pound  of  sugar ; when  it  is  cold,  grate  some 
nutmeg,  beat  in  six  eggs,  beat  and  stir  all  well 
together,  lay  a thin  puff-paste  on  the  bottom  of 
■your  dish,  pour  it  in  and  bake  it ; the  peel  of  a 
lemon  grated  and  the  juice  of  one  put  in  greatly 
improves  the  flavour. 

Light  Bread  Pudding. 

Steep  the  crumb  of  a penny  loaf,  grated,  in 
about  a pint  of  warm  milk ; when  soaked,  beat 
six  eggs,  whites  and  yolks,  and*  mix  with  the 
bread,  and  two  ounces  of  butter  warmed,  sugar, 
a little  nutmeg,  and  a tea-cupful  of  cream.  Beat 
all  well,  and  bake  in  tea-cups  buttered,  or  in  a 
mould.  If  currants  are  chosen,  a quarter  of  a 
pound  is  sufficient ; if  not,  they  are  good  without : 
or  you  may  put  orange  or  lemon-candy.  Serve 
it  with  pudding-sauce. 

Bread  and  Butter  Pudding. 

Slice  bread  spread  with  butter,  and  lay  it  in  a 
dish  with  currants  between  each  layer ; and  sliced 
citron,  or  lemon,  if  to  be  very  nice.  Pour  over 
milk,  two  or  three  eggs,  a few  pimentos,  and  a 
very  little  ratafia,  two  hours  at  least  before  it  is  to 
be  baked ; and  lade  it  over  to  soak  the  bread. 


OF  PUDDINGS.  95 

A paste  round  the  edge  makes  all  puddings 
look  better,  but  is  not  necessary. 

An  Orange  Pudding. 

Boil  the  rind  of  a Seville  orange  very  soft,  beat 
it  in  a marble  mortar,  with  the  juice,  put  to  it  two 
Naples’  biscuits,  or  old  bread  grated  very  fine, 
quarter  of  a pound  of  butter,  the  same  of  sugar, 
and  the  yolks  of  six  eggs,  mix  them  well  together, 
bake  it  in  a gentle  oven  half  an  hour  ; you  may 
make  a lemon  pudding  the  same  way,  by  putting 
in  a lemon  instead  of  the  orange. 

To  make  a Baiter  Pudding. 

Take  a quart  of  milk,  beat  up  six  eggs,  half 
the  whites,  six  spoonfuls  of  flour,  a tea-spoonful 
of  salt,  and  one  of  beaten  ginger  ; then  mix  all 
together,  boil  it  an  hour  and  a quarter,  and  pour 
melted  butter  over  it : for  change,  half  a pound 
of  prunes  or  currants ; it  will  be  very  good  baked 
either  quite  plain,  or  with  apples,  plums,  or  any 
other  raw  fruit  put  into  the  batter. 

Boiled  Rice  Pudding. 

Wash  and  pick  some  rice ; throw  among  it 
some  pimento  finely  pounded,  but  not  much  ; tie 
the  rice  in  a cloth,  and  leave  plenty  of  room  for 
it  to  swell.  Boil  it  in  a quantity  of  water  for  an 
hour  or  two.  When  done,  eat  it  with  butter  and 
sugar,  or  milk.  Put  lemon-peel,  and  a few  cur- 
rants or  raisins  if  you  please. 
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It  is  very  good  without  spice,  and  eaten  with 
salt  and  butter. 

Brojvn  Bread  Pudding. 

Half  a pound  of  stale  brown  bread  grated,  ditto 
of  currants,  ditto  of  shred  suet,  sugar  and  nutmeg; 
mix  with  four  eggs,  and  two  spoonfuls  of  cream  ; 
boil  in  a cloth  or  basin  that  exactly  holds  it  three 
or  four  hours. 

An  excellent  Apricot  Pudding. 

Halve  twelve  large  apricots,  give  them  a scald 
till  they  are  soft ; mean  time  pour  on  the  grated 
crumbs  of  a penny  loaf,  a pint  of  boiling  cream  ; 
when  half  cold,  four  ounces  of  sugar,  and  the  yolks 
of  four  beaten  eggs.  Pound  the  apricots  in  a mor- 
tar, with  some  or  all  of  the  kernels  ; mix  then  the 
fruit  and  other  ingredients  together  ; bake  the 
pudding  half  an  hour. 

Baked  Gooscbernj  Pudding. 

Stew  gooseberries  in  a jar  over  a hot  hearth,  or 
in  a sauce-pan  of  water,  till  they  will  pulp.  Take 
a pint  of  the  pulp  pressed  through  a coarse  sieve, 
and  beat  it  with  three  yolks  and  whites  of  eggs, 
one  ounce  and  a half  of  butter  ; sweeten  it  well, 
and  put  a crust  round  the  dish.  A few  crumbs  of 
roll  should  be  mixed  with  the  above,  or  four 
ounces  of  biscuits. 

Apple,  Currant,  or  Damson  Dumplings,  or  Puddings. 

Make  a paste  of  suet  or  sweet  dripping,  and 
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line  a basin  with  it  tolerably  thin  ; fill  with  the 
fruit,  and  cover  it ; tie  a cloth  tight  over  it,  and 
boil  it  till  the  fruit  shall  be  done  enough. 

Pancakes. 

Make  a light  batter  of  eggs,  flour,  and  milk. 
Fry  in  a small  pan,  in  hot  dripping  or  lard.  Salt, 
nutmeg,  and  ginger,  or  currants  and  raisins  may 
be  added. 

Or,  when  eggs  are  scarce,  make  the  batter  with 
flour  and  small  beer,  ginger,  &c. : or  clean  snow, 
with  flour,  and  a very  little  milk,  will  serve  as  well 
as  eggs. 

Fritters. 

Make  them  of  the  batter  directed  for  pancakes, 
by  dropping  a small  quantity  into  the  pan  : or 
apple  sliced  into  the  batter,  and  fry  some  of  it 
with  each  slice.  Currants,  or  sliced  lemon  as  thin 
as  paper,  make  an  agreeable  change. — Fritters  for 
company  should  be  served  on  a folded  napkin  in 
the  dish.  Any  sort  of  sweetmeat,  or  ripe  fruit, 
may  be  made  into  fritters. 

To  make  a Raspberry  Dumpling. 

Make  a good  cold  paste,  roll  it  a quarter  of  an 
inch  thick,  and  spread  over  it  raspberry  jam  to 
your  own  liking,  roll  it  up,  and  boil  it  in  a cloth 
one  hour  at  least,  take  it  up,  and  cut  it  in  five 
slices,  and  lay  one  in  the  middle,  and  the  other  four 
round  it,  pour  a little  good  melted  butter  in  the 
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dish,  and  grate  fine  sugar  round  the  edge  of  the 
dish.  Currants,  raisins,  and  many  other  things 
do  well  for  this  sort  of  dumpling. 

To  make  a Steak  Pudding. 

Make  a good  crust  with  suet  shred  fine  with 
flour,  and  mix  it  up  with  cold  water ; season  it  with 
a little  salt,  and  make  it  pretty  stiff ; let  your 
steaks  be  either  beef  or  mutton,  well  seasoned 
with  pepper  and  salt,  make  it  up  as  you  do  an 
apple  pudding,  tie  it  in  a cloth,  and  put  it  into 
the  water  boiling.  If  it  be  a large  pudding,  it 
will  take  five  hours  ; if  a small  one,  three  hours. 
This  is  the  best  crust  for  an  apple  pudding. 
Pigeons  eat  well  this  way. 

To  make  Suet  Dumpling. 

Take  a pint  of  milk,  four  eggs,  a pound  of  suet, 
and  a pound  of  currants,  two  tea-spoonfuls  of 
salt,  three  of  ginger ; first  take  half  the  milk,  and 
mix  it  like  a thick  batter,  then  put  the  eggs  and 
the  salt  and  ginger,  then  the  rest  of  the  milk  by 
degrees,  with  the  suet  and  currants  and  flour,  to 
make  it  like  a light  paste : when  the  water  boils, 
make  them  in  rolls  as  big  as  a large  turkey’s  egg, 
with  a little  flour  ; then  flat  them,  and  throw 
them  into  boiling  water  ; move  them  gently,  that 
they  do  not  stick  together  ; keep  the  water  boil- 
ing all  the  time,  and  half  an  hour  will  boil  them  ; 
they  will  be  very  good  without  the  currants  and 
ginger. 
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CHAPTER  XIV. 

PIES,  TARTS,  AND  PASTRY. 


Observations  on  Pies. 


J^AISED  pies  should  have  a quick  oven,  and 
well  closed  up,  or  your  pie  will  fall  in  at  the 
sides  ; put  no  water  in  until  after  it  is  baked, 
which  must  be  done  while  the  pie  is  hot,  by  means 
of  a funnel. — Light  paste  requires  a moderate 
oven,  but  not  too  slow,  it  will  make  it  sad,  and  a 
quick  oven  will  catch  and  burn  it,  and  not  give 
it  time  to  rise ; tarts  that  are  iced,  require  a slow 
oven,  or  the  icing  will  brown,  and  the  paste  not 
be  near  baked.  These  sorts  of  tarts  ought  to  be 
made  of  sugar  paste,  and  rolled  very  thin. 


To  make  Paste  for  a Goose  Pie. 

Take  eighteen  pounds  of  fine  flour,  put  three 
pounds  of  fresh  butter,  and  three  pounds  of  ren- 
dered beef  suet  in  a kettle  of  water,  boil  it  two  or 
three  minutes,  then  pour  it  boiling  hot  upon  your 
flour,  work  it  well  into  pretty  stiff  paste,  pull  it 
in  lumps  to  cool,  and  raise  your  pie,  bake  it  in  a 
hot  oven ; you  may  make  any  raised  pie  the  same 
way,  only  take  a smaller  quantity  in  proportion. 

To  make  an  excellent  Short  Crust. 

Take  one  pound  of  fine  flour  mixed  with  one 
ounce  of  loaf  sugar  beat  and  sifted,  make  it  into 
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a stiff  paste,  with  a gill  of  boiling  cream,  and 
three  ounces  of  butter  in  it,  work  it  well,  roll  it 
very  thin.  This  is  a proper  summer  paste  for  all 
kinds  of  fruit. 

To  make  Puff  Paste. 

Take  two  pounds  of  flour,  a pound  of  but- 
ter, rub  a little  of  the  butter  in,  and  make  it 
up  in  a light  paste  with  cold  water,  just  stiff 
enough  to  work  it  up  ; then  roll  it  up  about  as 
thick  as  a crown-piece,  put  a layer  of  butter  all 
over  ; sprinkle  on  a little  flour,  double  it  up,  and 
roll  it  out  again  , double  it,  and  roll  it  three 
times : then  it  is  fit  for  all  sorts  of  pies  and  tarts 
that  require  a puff  paste. 

To  make  a Dripping  Crust. 

Take  a pound  and  a half  of  beef-dripping,  boil 
it  in  water,  strain  it,  then  let  it  stand  to  be  cold, 
and  take  off  the  hard  fat ; scrape  it,  boil  it  so  four 
or  five  times ; then  -work  it  well  up  into  three 
pounds  of  flour  as  fine  as  you  can,  and  make  it  up 
into  paste  with  cold  water.  It  makes  a very  fine 
crust. 

To  make  savoury  Patties. 

Take  one  pound  of  the  inside  of  a cold  loin  of 
veal,  or  the  same  quantity  of  cold  fowl,  that  has 
been  either  boiled  or  roasted,  a quarter  of  a pound 
of  beef  suet,  chop  them  as  small  as  possible,  with 
six  or  eight  sprigs  of  parsley,  season  them  well 
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with  nutmeg,  mace,  pepper  ancl  salt,  put  them 
in  a tossing-pan,  with  half  a pint  of  veal  gravy, 
thicken  the  gravy  with  a little  flour  and  butter, 
and  two  spoonfuls  of  cream,  and  shake  them 
over  the  fire  two  minutes,  and  fill  your  patties. 

Common  Patties. 

Take  cold  veal,  of  any  other  meat,  chop  it  very 
small,  season  it  with  mace,  pepper,  and  salt,  to 
your  taste,  raise  little  patties  the  size  of  a tea- 
cup, fill  them  with  the  meat,  put  thin  lids  on 
them,  bake  them  very  crisp ; five  is  enough 
for  a side  dish. 

Fried  Patties. 

Cut  half  a pound  of  a leg  of  veal  very  small, 
with  six  oysters,  put  the  liquor  of  the  oysters  to 
the  crumb  of  a penny  loaf,  mix  them  together 
with  a little  salt,  put  it  in  a tossing-pan,  with  a 
quarter  of  a pound  of  butter,  and  keep  stirring  it 
for  three  or  four  minutes  over  the  fire,  then  make 
a good  puff  paste,  roll  it  out,  and  cut  it  in  little 
bits  about  the  size  of  a crown-piece,  some  round, 
square,  and  three  cornered,  put  a little  of  the 
meat  upon  them,  and  lay  a lid  on  them,  turn  up 
the  edges  as  you  would  a pasty,  to  keep  in  the 
gravy,  fry  them  brown  ; they  are  a pretty  corner 
dish  for  dinner  or  supper.  If  you  want  them  for 
garnish  to  a cod’s  head,  put  in  only  oysters ; they 
are  very  pretty  for  a calf’s  head  hash. 
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Sweet  Patties. 

Take  the  meat  of  boiled  calf’s  foot,  two  large 
apples,  and  one  ounce  of  candied  orange,  chop 
them  very  small,  grate  half  a nutmeg,  mix  them 
with  the  yolk  of  an  egg,  and  a quarter  of  a pound 
of  currants  clean  washed  and  dried ; make  a good 
puff  paste,  roll  it  in  different  shapes,  as  the  fried 
ones,  and  fill  them  the  same  way ; you  may  either 
bake  or  fry  them. 

To  make  a Venison  Pasti]. 

Take  a neck  and  breast  of  venison,  bone  it, 
season  it  with  pepper  and  salt  according  to  your 
palate  ; cut  the  breast  in  two  or  three  pieces  ; 
lay  in  the  breast  and  neck-end  first,  and  the  best 
end  of  the  neck  on  the  top,  that  the  fat  may  be 
whole  ; make  a good  rich  puff  paste  crust,  and 
rim  your  dish,  then  lay  in  your  venison,  put  in 
half  a pound  of  butter,  about  a quarter  of  a pint 
of  water,  then  put  a very  thick  paste  over,  and 
ornament  it  in  any  form  you  please  with  leaves, 
&c.  cut  in  paste,  and  let  it  be  baked  three  hours 
in  a very  quick  oven  ; put  a sheet  of  buttered 
paper  over  it  to  keep  it  from  scorching.  In  the 
mean  time  set  on  the  bones  of  the  venison  in  two 
quarts  of  water,  with  two  or  three  blades  of 
mace,  an  onion,  a little  piece  of  crust  baked  crisp 
and  brown,  a little  whole  pepper  ; cover  it  close, 
and  let  it  boil  gently  over  a slow  fire  till  above 
half  is  wasted,  then  strain  it  off ; when  the  pasty 
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comes  out  of  the  oven,  lift  up  the  lid  and  pour  in 
the  gravy. 

When  your  venison  is  not  fat  enough,  take  the 
fat  of  a loin  of  mutton,  steeped  in  a little  rape- 
vinegar  and  red  wine  twenty-four  hours,  then  lay 
it  on  the  top  of  the  venison,  and  close  your  pasty. 
It  is  a wrong  notion  of  some  people  to  think 
venison  cannot  be  baked  enough,  and  will  first 
bake  it  in  a false  crust,  and  then  bake  it  in  the 
pasty ; by  this  time  the  fine  flavour  of  the  venison 
is  gone : if  you  want  it  to  be  very  tender, 
wash  it  in  warm  milk  and  water,  dry  it  in  clean 
cloths  till  it  is  very  dry,  then  rub  it  all  over  with 
vinegar,  and  hang  it  in  the  air ; keep  it  as  long 
as  you  think  proper,  it  will  keep  thus  a fortnight 
good ; but  be  sure  there  be  no  moistness  about  it, 
if  there  is,  you  must  dry  it  well  and  throw  gin- 
ger over  it,  and  it  will  keep  a long  time  ; when 
you  use  it,  just  dip  it  in  lukewarm  water,  and 
dry  it  ; bake  it  in  a quick  oven  : if  it  is  a large 
pasty,  it  will  take  three  hours ; then  your  venison 
will  be  tender,  and  have  all  the  fine  flavour  : the 
shoulder  makes  a pretty  pasty,  boned  and  made 
as  above  with  the  mutton  fat. 

To  make  Miction  Pasty. 

'fake  a large  fat  loin  of  mutton,  let  it  hang  four 
or  five  days,  then  bone  it,  leaving  the  meat  as 
whole  as  you  can ; lay  the  meat  twenty-four  hours 
in  half  a pint  of  red  wine,  and  half  a pint  of  rape- 
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vinegar ; then  take  it  out  of  the  pickle,  and  order 
it  as  you  do  a pasty,  and  boil  the  bones  in  the 
same  manner,  to  fill  the  pasty,  when  it  comes 
out  of  the  oven. 

To  make  a Beef  Steak  Pie. 

Take  fine  rump-steaks,  beat  them  with  a 
rolling-pin,  then  season  them  with  pepper  and 
salt,  according  to  your  palate ; make  a good  crust, 
lay  in  your  steaks,  fill  your  dish,  then  poui-  in  as 
much  water  as  will  half  fill  the  dish  ; put  on  the 
crust,  and  bake  it  well. 

To  make  a Mutton  Pie. 

Take  a loin  of  mutton,  take  off  the  skin  and  fat 
of  the  inside,  cut  it  into  steaks,  season  it  well 
with  pepper  and  salt  to  your  palate ; lay  it  into 
your  crust,  fill  it,  pour  in  as  much  water  as  will 
almost  fill  the  dish  ; then  put  on  the  crust,  and 
bake  it  well. 

To  make  Veal  Pie. 

Take  a breast  of  veal,  cut  it  into  pieces,  season 
it  with  pepper  and  salt,  lay  it  all  into  your  crust, 
with  four  eggs,  the  yolks  only,  fill  your  dish  al- 
most full  of  water,  put  on  the  lid,  and  bake  it 
well ; or  you  may  put  some  force-meat  balls  or  a 
little  bacon  in. 

To  make  a savouiy  Lamb  or  Veal  Pie. 

Cut  your  meat  into  pieces,  season  it  to  your 
palate  with  peppy,  salt,  mace,  cloves,  and  nut- 


OF  PASTRY. 


105 


meg,  finely  beat ; lay  it  into  your  crust  with 
sweetbreads  seasoned  as  your  meat,  also  some 
oysters  and  force-meat  balls,  hard  yolks  of  eggs ; ' 
put  butter  all  over  the  pie,  put  on  the  lid,  and  set 
it  in  a quick  oven  an  hour  and  a half,  and  then 
have  ready  the  liquor,  made  thus : take  a pint  of 
gravy,  the  oyster  liquor,  a gill  of  red  wine,  and 
. a little  grated  nutmeg  ; mix  all  together  with  the 
yolks  of  two  or  three  eggs  beat,  and  keep  it  stir- 
ring one  way  all  the  time  ; when  it  boils,  pour  it 
into  your  pie,  put  on  the  lid  again  : send  it  hot 
to  table  : you  muiit  make  liquor  according  to 
your  pie. 

To  make  a Pigeon  Pie. 

Let  your  pigeons  be  very  nicely  picked  and 
cleaned,  season  them  with  pepper  and  salt,  and 
put  a good  piece  of  fine  fresh  butter,  with  pepper 
and  salt  in  their  bellies ; put  in  the  necks,  giz- 
zards, livers,  pinions,  and  hearts,  four  eggs,  and 
a beef  steak  ; put  as  much  water  as  will  almost 
fill  the  dish,  lay  on  the  top  crust  and  bake  it 
well ; this  is  the  best  way  to  make  a pigeon  pie ; 
but  the  French  fill  the  pigeons  with  a very  high 
force-meat,  and  lay  force-meat  balls  round  the  in- 
side, with  asparagus-tops,  artichoke-bottoms, 
mushrooms,  truffles  and  morels,  and  season  high ; 
but  that  is  according  to  different  palates. 

Giblet  Pie. 

After  cleaning  goose  or  duck  giblets,  stew 
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them  with  a small  quantity  of  water,  onion, 
black  pepper,  and  a bunch  of  sweet  herbs,  till 
nearly  done.  Let  them  grow  cold:  and  if  not 
enough  to  fill  the  dish,  lay  a beef,  veal,  or  two  or 
three  mutton  steaks,  at  the  bottom.  Put  the  li- 
quor of  the  stew  to  bake  with  the  above. 

To  make  a Goose  Pie. 

Half  a peck  of  flour  will  make  the  walls  of  a 
goose  pie,  made  as  in  the  receipts  for  crust : raise 
your  crust  just  big  enough  to  hold  a large  goose  ; 
first  have  a pickled  dried  tongue  boiled  tender 
enough  to  peel,  cut  off  the  root,  bone  a goose 
and  a large  fowl ; take  a quarter  of  an  ounce  of 
mace  beat  fine,  a large  tea-spoonful  of  beaten 
pepper,  three  tea-spoonfuls  of  salt ; mix  all  toge- 
ther, season  your  fowl  and  goose  with  it,  then 
lay  tire  fowl  in  the  goose,  and  the  tongue  in  the 
fowl,  and  the  goose  in  the  same  form  as  if  whole ; 
put  half  a pound  of  butter  on  the  top,  and  lay  on 
the  lid.  This  pie  is  delicious,  either  hot  or  cold, 
and  will  keep  a great  while  : a slice  of  this  pie 
cut  down  across  makes  a pretty  little  side  dish 
for  supper. 

To  make  a Shropshire  Pic. 

First  make  a good  puff  paste  crust,  then  cut 
two  rabbits  to  pieces,  with  two  pounds  ot  fat  pork 
cut  into  small  pieces ; season  both  with  pepper 
and  salt  to  your  liking,  then  cover  your  dish  with 
crust  and  lay  in  your  rabbits ; mix  the  pork  with 
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them,  take  the  livers  of  the  rabbits,  parboil  them 
and  beat  them  in  a mortar,  with  as  much  fat  ba- 
con, a little  sweet  herbs,  and  some  oysters  (if  you 
have  them  ;)  season  with  pepper,  salt,  and  nut- 
meg ; mix  it  up  with  the  yolk  of  an  egg,  and 
make  it  into  balls ; lay  them  here  and  there  in 
your  pie  ; grate  a small  nutmeg  over  the  meat, 
then  pour  in  half  a pint  of  red  wine,  and  half  a 
pint  of  water  ; close  your  pie,  and  bake  it  an 
horn-  and  a half  in  a quick,  but  not  too  fierce, 
oven. 

To  make  a Yorkshire  Christmas  Pie. 

First  make  a good  standing  crust,  let  the  wall 
and  bottom  be  very  thick  ; bone  a turkey,  a 
goose,  a fowl,  a partridge,  and  a pigeon ; season 
them  all  very  well,  take  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  a quarter  of  an  ounce 
of  cloves,  and  half  an  ounce  of  black  pepper,  all 
beat  fine  together,  two  large  spoonfuls  of  salt,  and 
then  mix  them  together ; open  the  fowls  all  down 
the  back,  and  bone  them  ; first  the  pigeon,  then 
the  partridge  ; cover  them  ; then  the  fowl,  then 
the  goose,  and  then  the  turkey,  which  must  be 
large ; season  them  all  well  first,  and  lay  them  in 
the  crust,  so  as  it  will  look  only  like  a whole 
turkey  ; then  have  a hare  ready  cased  and  wiped 
with  a clean  cloth  ; cut  it  to  pieces,  that  is,  joint 
it ; season  it,  and  lay  it  as  close  as  you  can  on  one 
side  ; on  the  other  side  woodcocks,  moor-game, 
and  what  sort  of  wild  fowl  you  can  get  ; season 
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them  well,  and  lay  them  close ; put  at  least  four 
pounds  of  butter  into  the  pie,  then  lay  on  your 
lid,  which  must  be  a very  thick  one,  and  let  it 
be  well  baked ; it  must  have  a very  hot  oven,  and 
will  take  at  least  four  hours. 

This  crust  will  take  a bushel  of  flour.  These 
pies  are  often  sent  to  London  in  a box,  as  pre- 
sents ; therefore  the  walls  must  be  well  built. 

Squab  Pie. 

Cut  apples  as  for  other  pies,  and  lay  them  in 
rows  with  mutton-chops ; shred  onion,  and  sprin- 
kle it  among  them,  and  also  some  sugar. 

A Hare  Pie. 

Cut  a large  hare  in  pieces,  season  it  well  with 
mace,  nutmeg,  pepper,  and  salt,  put  it  in  a jug, 
with  half  a pound  of  butter,  cover  it  close  up  with 
paste  or  a cloth,  set  it  in  a copper  of  boiling  wa- 
ter, and  let  it  stew  one  hour  and  a half,  then  take 
it  out  to  cool,  and  make  a rich  force-meat,  raise  the 
pie,  and  lay  the  force-meat  in  the  bottom,  lay  in 
the  hare,  with  the  gravy  that  came  out  of  it,  lay 
the  lid  on,  put  flowers  or  leaves  on  it ; it  will  take 
an  hour  and  a half  to  bake  it. 

A savoury  Chicken  Pic. 

Let  your  chickens  be  small,  season  them  with 
mace,  pepper  and  salt,  put  a lump  of  butter  into 
every  one  of  them,  lay  them  in  a dish,  with  the 
breasts  up,  and  lay  a thin  slice  of  bacon  over 
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them,  it  will  give  them  a pleasant  flavour,  then 
put  in  a pint  of  gravy ; lid  it,  and  bake  it  in  a 
moderate  oven:  French  cooks  generally  put  mo- 
rels and  yolks  of  eggs  chopped  small. 

An  Eel  Pic. 

Skin  and  wash  your  eels  very  clean,  cut  them 
in  pieces  an  inch  and  a half  long,  season  them 
with  pepper,  salt,  and  a little  dried  sage  rubbed 
small,  raise  your  pies  about  the  size  of  the  inside 
of  a plate,  fill  your  pies  with  eels,  lay  a lid  over 
them,  and  bake  them  in  a quick  oven  : they  re- 
quire to  be  well  baked. 

A Rook  Pie. 

Skin  and  draw  six  young  rooks,  and  cut  out 
the  back  bones,  season  them  well  with  pepper  and 
salt,  put  them  in  a deep  dish,  with  a quarter  of  a 
pint  of  water ; lay  over  them  some  butter,  lay  a 
paper  over  it,  for  it  requires  a good  deal  of  bak- 
ing. 

A Yorkshire  Gihlet  Pic. 

Whilst  the  blood  of  your  goose  is  warm,  put  in 
a tea-cupful  of  groats  to  swell,  grate  the  crumbs 
of  a penny  loaf,  and  pour  a gill  of  boiling  hot 
milk  on  them,  shred  half  a pound  of  beef  suet 
very  fine,  three  yolks  of  eggs,  pepper,  salt,  and 
nutmeg  to  your  palate,  mix  them  all  up  toge- 
ther ; put  the  pudding  at  one  end  of  the  dish, 
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and  the  giblets  at  the  other,  divide  them  with  a 
thin  paste. 

To  make  Mincc-meat. 

One  pound  of  very  tender  beef,  one  pound  of 
suet,  one  pound  of  currants,  one  pound  of  raisins, 
ten  apples ; cloves  and  mace  to  your  taste  ; lemon- 
peel,  white  wine  and  red  sufficient  to  moisten  the 
meat  ; and  sweetmeats  (if  you  please  ;)  and 
sweeten  with  moist  sugar  to  your  taste. 

Mince  Pies  without  Meat. 

One  pound  each  of  currants,  raisins,  suet, 
moist  sugar,  and  chopped  apples,  boil  three  large 
lemons  whole  until  soft,  chop  them  small,  then 
mix  all  together,  you  may  add  nutmeg  or  any 
seasoning  you  please. 

To  wtake  different  sorts  of  Tarts. 

If  you  bake  in  tin  patties  butter  them,  and  yon 
must  put  a little  crust  all  over,  because  of  the 
taking  them  out  ; if  in  China  or  glass,  no  crust 
but  the  top  one  ; lay  fine  sugar  at  the  bottom, 
then  your  plums,  cherries,  or  any  other  sort  of 
fruit,  and  sugar  at  top  ; then  put  on  your  lid, 
and  bake  them  in  a slack  oven.  Mince  pies  must 
be  bilked  in  tin  patties,  because  of  taking  them 
out,  and  puff  paste  is  best  for  them;  for  sweet 
tarts  the  beaten  crust  is  best  ; but  as  you  fancy. 
Apple,  pear,  apricot,  &c.  make  thus  : apples  and 
pears,  pare  them,  cut  them  into  quarters,  and 
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core  them  ; cut  the  quarters  across  again,  set 
them  on  in  a sauce-pan  with  just  a9  much  water 
as  will  barely  cover  them,  let  them  simmer  on  a 
slow  fire  just  till  the  fruit  is  tender  ; put  a good 
piece  of  lemon-peel  in  the  water  with  the  fruit, 
then  have  your  patties  ready  ; lay  fine  sugar  at 
bottom,  then  your  fruit,  and  a little  sugar  at  the 
top  ; that  you  must  put  in  at  your  discretion  ; 
pour  over  each  tart  a tea-spoonful  of  lemon-juice, 
and  three  tea-spoonfuls  of  the  liquor  they  were 
boiled  in  ; put  on  your  lid,  and  bake  them  in  a 
slack  oven.  Apricots  do  the  same  way,  only  do 
not  use  lemon. 

Rhubarb  Tart. 

Cut  the  stalks  in  lengths  of  four  or  five  inches* 
and  take  off  the  thin  skin.  If  you  have  a hot 
hearth,  lay  them  in  a dish,  and  put  over  a thin 
syrup  of  sugar  and  water,  cover  with  another 
dish,  and  let  it  simmer  very  slowly  an  hour — or 
do  them  in  a block-tin  sauce-pan. 

When  cold,  make  into  a tart,  as  codlin.  When 
tender,  the  baking  the  crust  will  be  sufficient. 

Raspberry  Tart  with  Cream. 

Roll  out  some  thin  puff-paste,  and  lay  it  in  a 
patty -pan  of  what  size  you  choose ; put  in  rasp- 
berries ; strew  over  them  fine  sugar ; cover  with 
a thin  lid,  and  then  bake.  Cut  it  open,  and  have 
ready  the  following  mixture  warm : half  a pint  of 
cream,  the  yolks  of  two  or  three  eggs  well  beat- 
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en,  and  a little  sugar ; and  when  this  is  added  to 
the  tart,  return  it  to  the  oven  for  five  or  six  mi- 
nutes. 


Orange  or  Lemon  Tarts. 


Line  a tart-pan  with  thin  puff  paste  : put  into 
it  orange  or  lemon  marmalade  that  is  made  with 
apple  jelly  : lay  bars  of  paste  over,  and  bake  in  a 
moderate  oven. 


CHAPTER  XV. 

CAKES. 

To  make  Shrewsbury  Cakes. 

^AKE  half  a pound  of  loaf  sugar  sifted,  two 
ounces  of  butter,  rubbed  into  a small  quanti- 
ty of  flour  mixed  with  the  sugar,  a very  little  salt, 
and  a few  caraway  seeds  ; mix  all  these  together 
with  two  eggs  well  beaten ; add  more  flour  to  pre- 
vent the  paste  sticking  to  the  table,  and  roll  it 
out  three  or  four  times,  adding  a little  butter  each 
time.  Cut  out  with  a glass,  arfd  bake  on  floured 
tins. 

To  ice  a large  Cake. 

Take  the  whites  of  twenty-four  eggs,  and  a 
pound  of  double-refined  sugar  beat  and  sifted 
fine  ; mix  both  together  in  a deep  earthen  pan. 
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and  with  a whisk  whisk  it  well  for  two  or  three 
hours,  till  it  looks  white  and  thick  ; then  with  a 
thin  broad  board,  or  a bunch  of  feathers,  spread 
it  all  over  the  top  and  sides  of  the  cake  ; set  it  at 
a proper  distance  before  a good  clear  fire,  and 
keep  turning  it  continually  for  fear  of  its  changing 
colour ; but  a cool  oven  is  best,  and  an  hour  will 
harden  it : you  may  perfume  the  icing  with  what 
perfume  you  please. 

To  make  a Pound  Cake. 

Take  a pound  of  butter,  beat  it  in  an  earthen 
pan  with  your  hand  one  way  till  it  is  like  a fine 
thick  cream  ; then  have  ready  twelve  eggs,  but 
half  the  whites,  beat  them  well,  and  beat  them 
up  with  the  butter,  a pound  of  flour  beat  in  it,  a 
pound  of  sugar,  and  a few  caraways  ; beat  all 
well  together  for  an  hour  with  your  hand,  or  a 
large  wooden  spoon,  butter  a pan  and  put  it  in, 
and  then  bake  it  an  hour  in  a quick  oven. 

For  change,  you  may  put  in  a pound  of  cur- 
rants, clean  washed  and  picked. 

To  make  a good  Plum  Cake. 

lake  2 pounds  of  fine  flour  well  dried,  a pound 
and  a half  of  butter,  two  pounds  of  currants 
washed  and  well  picked,  stone  half  a pound  of  rai- 
sins, aud  slice  them,  eighteen  ounces  of  sugar 
beat  and  sifted,  fourteen  eggs,  leave  out  the 
whites  of  half  of  them,  shred  the  peel  of  a large 
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lemon  exceedingly  fine,  three  ounces  of  candied 
orange,  the  same  of  lemon,  a tea-spoonful  of  beaten 
mace,  half  a nutmeg  grated,  a tea-cupful  of 
brandy,  or  white  wine,  four  spoonfuls  of  orange- 
flower  water  ; first  work  the  butter  with  your 
hand  to  a cream,  then  beat  your  sugar  well  in, 
whisk  your  eggs  for  half  an  hour,  then  mix  them 
with  your  sugar  and  butter,  and  put  in  your  flour 
and  spices  ; when  your  oven  is  read}',  mix  your 
brandy,  fruit,  and  sweetmeats  lightly  in,  then  put 
it  in  your  hoop,  and  send  it  to  the  oven  : it  will  re- 
quire two  hours  and  a half  baking. — It  will  take 
an  hour  and  a half  beating. 

To  make  a cheap  Seed  Cake. 

Take  half  a peck  of  flour,  a pound  and  a half 
of  butter,  put  it  in  a sauce-pan  with  a pint  of  new 
milk,  set  it  on  the  fire  ; take  a pound  of  sugar, 
half  an  ounce  of  all-spice  beat  fine,  and  mix  them 
with  the  flour  ; when  the  butter  is  melted,  pour 
the  milk  and  butter  in  the  middle  of  the  flour,  and 
work  it  up  like  paste  ; pour  in  with  the  milk  half 
a pint  of  good  ale  yeast,  set  it  betore  the  fire  to 
rise,  just  before.it  goes  to  the  oven  : either  put 
in  some  currants  or  caraway- seeds,  and  bake  it 
in  a quick  oven  ; make  it  into  two  cakes  : they 
will  take  an  hour  and  a half  baking. 

To  make  a rich  Seed  Cake. 

Take  a pound  of  flour  well  dried,  a pound  of 
butter,  a pound  of  loaf  sugar  beat  and  sifted,  eight 
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eggs,  two  ounces  of  caraway  seeds,  one  nutmeg 
grated,  and  its  weight  of  cinnamon ; first  beat 
your  butter  to  a cream,  then  put  in  your  sugar, 
beat  the  whites  of  your  eggs  half  an  hour,  mix 
them  with  your  sugar  and  butter,  then  beat  the 
yolks  half  an  hour,  put  to  it  the  whites,  beat  in 
your  flour,  spices,  and  seeds,  a little  before  it  goes 
to  the  oven  ; put  it  in  the  hoop  and  bake  it  two 
hours  in  a quick  oven,  and  let  it  stand  two  hours. 
—-It  will  take  two  hours  beating. 

To  make  Queen  Cakes. 

Take  a pound  of  loaf  sugar,  beat  .and  sift  it,  a 
pound  of  flour  well  dried,  a pound  of  butter,  eight 
eggs,  half  a pound  of  currants  washed  and  picked, 
grate  a nutmeg,  the  same  quantity  of  mace  and 
cinnamon,  work  your  butter  to  a cream,  then  put 
in  your  sugar,  beat  the  whites  of  your  eggs  near 
half  an  hour,  mix  them  with  your  sugar  and  but- 
ter, then  beat  your  yolks  near  half  an  hour,  and 
put  them  to  your  butter,  beat  them  exceedingly 
well  together,  then  put  in  your  flour,  spices,  and 
the  currants ; when  it  is  ready  for  the  oven,  bake 
them  in  tins,  and  dust  a little  sugar  over  them. 

To  make  Plum  Tea  Cukes. 

Take  four  pounds  of  flour  dried  in  the  oven,  or 
at  a large  fire,  and  half  a pound  of  sugar  finely 
powdered,  two  yolks  of  eggs,  half  a pound  of  but- 
ter, six  spoonfuls  of  cream  warmed,  a pound  and 
a half  of  currants,  picked  and  rubbed  very  clean 
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in  a cloth ; mix  all  well  together,  then  make  them 
up  in  cakes,  bake  them  in  a hot  oven  : you  must 
rub  the  butter  into  the  flour  very  well,  then  the 
egg  and  cream,  and  then  the  currants. 

To  make  Lemon  Cheesecakes. 

Take  two  lemons,  grate  off  the  peel  of  both, 
and  squeeze  out  the  juice  of  one,  and  add  to  it 
half  a pound  of  double-refined  sugar,  twelve  yolks 
of  eggs  well  beaten,  then  melt  a quarter  of  a pmmd 
of  butter  in  four  or  five  spoonfuls  of  cream,  Tuen 
stir  it  all  together  and  set  it  over  the  fire,  stirring 
it  till  it  begins  to  be  pretty  thick ; then  take  it  off, 
and  when  it  is  cold  fill  your  patty-pans  little  more 
than  half  full ; put  a paste  very  thin  at  the  bottom 
of  your  patty-pans  ; half  an  hour,  with  a quick 
oven,  will  bake  them. 

Curd  Cheesecakes. 

Strain  the  whey  from  the  curd  of  two  quarts  of 
milk ; when  rather  dry,  crumble  it  through  a 
coarse  sieve,  and  mix  with  six  ounces  of  fresh 
butter,  one  ounce  of  pounded  blanched  almonds, 
half  a glass  of  raisin  wine,  a g^ited  biscuit,  four 
ounces  of  currants,  and  some  nutmeg,  beat  all 
the  above  with  three  eggs,  and  half  a pint  of 
cream,  till  quite  light : then  fill  the  patty-pans 
three  parts  full. 

To  make  Almond  Cheesecakes. 

Take  two  ounces  of  sweet  almonds,  and  one  of 


OF  CAKES. 


117 


bitter,  blanch  them,  and  put  them  into  cold  wa- 
ter, beat  them  in  a marble  mortar,  put  to  it  four 
ounces  of  sugar,  and  the  yolks  of  four  eggs  beat 
fine,  work  it  well,  then  put  your  paste  in  your 
tins,  fill  them,  and  grate  sugar  over  them,  and 
bake  them  in  a gentle  oven. 

To  make  Bread  Cheesecakes. 

Slice  a penny  loaf  as  thin  as  possible,  pour  on 
it  a pint  of  boiling  cream,  let  it  stand  two  hours, 
then  take  eight  eggs,  half  a pound  of  butter,  and 
some  nutmeg,  beat  them  well  together,  put  in  half 
a pound  of  currants  well  washed,  and  dried  before 
the  fire,  and  a spoonful  of  brandy,  or  white  wine, 
and  bake  them  in  raised  crusts,  or  patty-pans. 

To  make  Rice  Cheesecakes. 

Boil  four  ounces  of  rice  till  tender,  put  it  upon 
a sieve  to  drain,  put  in  four  eggs  well  beaten,  half 
a pound  of  butter,  half  a pint  of  cream,  six  ounces 
of  sugar,  nutmeg,  and  a glass  of  ratafia  water  or 
brandy : beat  them  all  together  and  bake  them 
in  raised  crusts. 

To  make  little  fine  Cakes. 

One  pound  of  nutter  beaten  to  cream,  a pound 
and  a quarter  of  flour,  a pound  of  fine  sugar  beat 
fine,  a pound  of  currants  clean  washed  and  pick- 
ed, six  eggs,  two  whites  left  out,  beat  them  fine; 
mix  the  flour,  sugar,  and  eggs  by  degrees  into 
the  batter,  beat  it  all  well  with  both  liands  ; either 
make  into  little  cakes,  or  bake  it  in  one. 
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Macaroons. 

Take  half  a pound  of  sweet  almonds,  and  a quar- 
ter of  a pound  of  bitter  almonds,  beat  them  as 
fine  as  possible  with  the  whites  of  two  eggs,  then 
beat  the  whites  of  five  eggs  to  a strong  froth, 
shake  in  lightly  one  pound  and  a half  of  fine  loaf 
sugar,  beat  and  sifted  very  fine,  drop  them  in  lit- 
tle drops,  the  size  of  a nutmeg  on  cap  paper,  and 
bake  them  in  a slack  oven. 

To  make  Gingerbread. 

Take  three  quarts  of  fine  flour,  two  ounces  of 
beaten  ginger,  a quarter  of  an  ounce  of  nutmeg, 
cloves,  and  mace  beat  fine,  but  most  of  the  last ; 
mix  all  together,  three  quarters  of  a pound  of  fine 
sugar,  two  pounds  of  treacle,  set  it  over  the  fire, 
but  do  not  let  it  boil ; three  quarters  of  a pound  of 
butter  melted  in  the  treacle,  and  some  candied 
lemon  and  orange  peel  cut  fine  ; mix  all  these 
together  well ; an  hour  will  bake  it  in  a quick 
oven. 

Buns. 

Rub  four  ounces  of  butter  in^o  two  pounds  of 
flour,  four  ounces  of  sugar,  a nutmeg,  or  not,  as 
you  like,  a few  Jamaica  peppers ; a dessert-spoon- 
ful of  caraways  ; put  a spoonful  or  two  of  cream 
into  a cup  of  yeast,  and  as  much  good  milk  as 
will  make  the  above  into  a light  paste.  Set  it  to 
rise  by  a fire  till  the  oven  be  ready.  They  will 
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quickly  bake  on  tins ; half  a pound  of  currants, 
will  improve  them. 

Spunge  Cake. 

Weigh  ten  eggs,  and  their  weight  in  very  fine 
sugar,  and  that  of  six  in  flour ; beat  the  yolks 
with  the  flour,  and  the  whites  alone,  to  a very 
stiff  froth : then  by  degrees  mix  the  whites  and 
the  flour  with  the  other  ingredients,  and  beat 
them  well  half  an  hour.  Bake  in  a quick  oven  an 
hour. 

Gooseberry  Cake. 

Put  a pound  of  green  Gooseberries  into  a jar, 
tie  a paper  over  it,  let  the  jar  boil  in  a sauce- 
pan of  water  until  the  fruit  be  soft,  after  which, 
rub  it  through  a hair  sieve,  then  put  a pound  of 
grated  sugar  to  it,  beat  it  well,  then  pour  it  into 
fiat  dishes  or  plates  nearly  a quarter  of  an  inch 
thick,  expose  it  to  the  sun  a few  days,  then  stamp 
them  out  about  the  size  of  a penny  piece  with  a 
tin  for  the  purpose,  turn  them  frequently,  and 
when  quite  dry,  put  them  into  a box  or  canister 
with  sheets  of  paper  between,  to  be  kept  in  a ve- 
ry dry  place. 

Raspberries,  apricots,  and  damson  cakes,  may 
be  made  in  the  same  way. 
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CHAPTER  XVI. 

JELLIES,  CREAMS,  CUSTARDS,  &c. 

To  make  Calves  Feet  Jelly. 

J^OIL  two  calves’  feet  in  a gallon  of  water  till  it 
comes  to  a quart,  then  strain  it,  let  it  stand 
till  cold,  skim  off  all  the  fat  clean,  and  take  the 
jelly  up  clean.  If  there  Js  any  settling  in  the 
bottom,  leave  it ; put  the  jelly  into  a sauce-pan, 
with  a pint  of  white  wine,  some  lemon-peel,  half 
a pound  of  loaf-sugar,  the  juice  of  three  lemons; 
beat  up  six  or  eight  whites  of  eggs  with  a whisk, 
then  put  them  into  a sauce-pan,  and  stir  all  toge- 
ther well  till  it  boils ; let  it  boil  a few  minutes  ; 
have  ready  a large  flannel  bag,  pour  it  in,  it  will 
run  through  quick ; pour  it  in  again  till  it  runs 
clear. 

Currant,  red  or  black,  or  Raspberry. 

To  a quart  of  juice  put  a pound  and  a half  of 
lump  sugar,  when  it  is  dissolved,  boil  it  twenty 
minutes. 

Yellow  Flummery. 

Take  one  ounce  of  isinglass,  put  it  into  a bowl, 
and  pour  a pint  of  boiling  water  upon  it,  cover  it 
up  till  almost  cold,  and  add  a pint  of  white  wine, 
the  juice  of  two  lemons  with  the  rind  of  one,  the 
yolks  of  eight  eggs  beat  well,  sweeten  it  to  your 
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taste,  put  it  in  a tossing-pan,  and  keep  stirring  it ; 
when  it  boils  strain  it  through  a fine  sieve,  when 
almost  cold  put  it  into  cups  and  moulds. 

Blanc-Mange. 

To  an  ounce  of  isinglass  put  half  a pint  of  wa- 
ter, an  ounce  of  bitter  almonds  well  beat  in  a 
piece  of  lemon  peel,  boil  until  the  isinglass  is  dis- 
solved, then  put  to  it  a pint  and  a half  of  good 
cream,  let  it  boil  a minute  or  two  longer  ; strain 
it  through  a fine  sieve,  let  it  stand  to  cool  and  set- 
tle, then  put  it  into  moulds  that  are  very  clean 
and  have  been  some  time  in  cold  water. 

Trifle. 

Cover  the  bottom  of  your  dish  or  bowl  with 
Naple’s  buiscuits  broke  in  pieces,  macaroons 
broken  into  halves,  and  ratafia  cakes ; wet  them 
all  through  with  raisin  wine,  then  make  a good 
boiled  custard,  not  too  thick,  and  when  cold  pour 
it  over  it.  Put  whipped  cream  upon  it  as  high 
as  it  will  stand. 

Put  in  raspberry  jam,  or  any  other  preserve. 

To  make  a Syllabub  from  the  Com. 

Make  your  syllabub  of  either  cider  or  wine, 
sweeten  it  pretty  sweet,  and  grate  nutmeg  in  ; 
then  milk  the  milk  into  the  liquor:  when  this  is 
done,  pour  over  the  top  half  a pint  or  a pint 
of  cream,  according  to  the  quantity  of  syllabub 
you  make.  You  may  make  this  syllabub  at 
home,  only  have  new  milk ; make  it  as  hot  as 
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milk  from  the  cow,  and  out  of  a tea-pot,  or  any 
such  thing,  pour  it  in,  holding  your  hand  very 
high,  and  strew  over  some  currants  well  washed 
and  picked,  and  plumped  before  the  fire. 

To  make  Solid  Syllabubs. 

! Take  a quart  of  rich  cream,  and  put  in  a pint 
of  white  wine,  the  juice  of  four  lemons,  and  sugar 
to  your  taste,  whip  it  up  very  well,  and  take  off 
the  froth  as  it  rises,  put  it  upon  a hair  sieve,  and 
let  it  stand  till  the  next  day  in  a cool  place,  fill 
your  glasses  better  than  half  full  with  the  thin, 
then  put  on  the  froth,  and  heap  it  as  high  as  you 
can  ; the  bottom  will  look  clear,  and  keep  several 
days. 

To  make  a Custard. 

To  a quart  of  thin  cream,  put  the  yolks  of 
eight  eggs  well  beaten,  a bit  of  lemon  peel,  and 
sugar,  stir  it  over  a slow  fire  till  it  is  thick  ; if  it 
be  wanted  very  good,  you  may  add  brandy,  and 
almonds  blanched  and  chopped. 

To  make  Raspberry  Cream. 

To  a quart  of  cream,  put  a pint  of  raspberries 
which  have  been  rubbed  through  a sieve,  sugar 
to  your  taste,  whip  it  well  and  put  it  into  glasses. 
Currants,  gooseberries  coddled,  and  many  other 
sorts  of  fruit  may  be  done  the  same  way  : rasp- 
berry jelly  is  the  most  convenient  for  cream ; 
it  only  requires  mixing  and  whipping. 
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Whipped  Cream. 

Take  a quart  of  cream,  grate  into  it  a quarter 
of  a pound  of  sugar,  which  has  been  rubbed  over 
a lemon,  so  as  to  have  taken  off  all  the  colour, 
whip  it  well,  and  when  you  have  got  as  much 
froth  as  you  require,  the  remaining  cream  will 
make  a custard. 

Curds  and  Cream. 

To  five  quarts  of  new  milk  warmed,  put  a 
quart  of  sour  buttermilk  strained  ; keep  the  pan 
covered  until  the  curd  be  of  firmness  to  cut 
three  or  four  times  across  with  a saucer,  as 
the  whey  leaves  it ; put  it  into  a shape,  and  fill 
up  until  it  be  solid  enough  to  take  the  form* 
Serve  with  cream,  plain,  or  mixed  with  sugar, 
wine,  and  lemon.  , 

7b  make  a Gooseberry  Fool. 

Take  two  quarts  of  gooseberries,  set  them  on 
the  fire  in  about  a quart  of  water  ; when  they  bo* 
gin  to  simmer,  turn  yellow,  and  begin  to  plump, 
throw  them  into  a cullender  to  drain  the  water 
out,  then  with  the  Lack  of  a spoon  carefully 
squeeze  the  pulp  through  the  sieve  into  a dish, 
make  them  pretty  sweet,  and  let  them  stand  till 
they  are  cold  : in  the  mean  time  take  two  quarts 
ot  new  milk,  and  the  yolks  of  four  eggs  beat  up 
with  a little  grated  nutmeg ; stir  it  gently  over  a 
slow  fire ; when  it  begins  to  simmer  take  it  off, 
L.  2 
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ancl  by  degrees  stir  it  into  the  gooseberries  ; let  it 
stand  till  it  is  cold,  and  serve  it  up  : if  you  make 
it  with  cream,  you  need  not  put  any  eggs  in  ; and 
if  it  is  not  thick  enough,  it  is  only  boiling  more 
gooseberries : but  that  you  must  do  as  you  think 
proper. 

To  make  Firmily. 

Take  a quart  of  ready-boiled  wheat,  two  quarts 
of  milk,  a quarter  of  a pound  of  currants  clean 
picked  and  washed  ; stir  these  together  and  boil 
them : beat  up  the  yolks  of  three  or  four  eggs,  a 
little  nutmeg,  with  two  or  three  spoonfuls  of 
milk,  and  add  to  the  wheat ; stir  them  together 
for  a few  minutes  ; then  sweeten  to  your  palate, 
and  send  it  to  table. 


CHAPTER  XVII. 

PICKLING. 

To  make  Sugar  Vinegar. 

'pO  every  gallon  of  water  put  two  pounds  of  the 
very  coarsest  sugar,  boil  and  skim  thoroughly, 
then  put  one  quart  of  cold  water  for  every  gallon 
of  hot.  When  cool,  put  into  it  a toast  spread  with 
yeast.  Stir  it  nine  days  ; then  barrel  it,  and  set  it 
jn  a place  where  the  sun  will  shine  upon  it,  with 
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a bit  of  slate  on  the  bung-hole.  Make  it  in  March, 
it  will  be  ready  in  six  months. 

To  make  Gooseberry  Vinegar. 

T3oil  spring  water,  and  when  cold,  put  to  every 
three  quarts,  a quart  of  bruised  gooseberries  in  a 
large  tub.  Let  them  remain  three  days,  stirring 
often;  then  strain  through  a hair  bag,  and  to 
each  gallon  of  liquor  add  a pound  of  the  coarsest 
sugar.  Put  it  into  a barrel,  and  a toast  and  yeast ; 
cover  the  bung-hole  with  a bit  of  slate,  &c.  as 
above.  The  greater  quantity  of  sugar  and  fruit, 
the  stronger  the  vinegar. 

To  make  Raspberry  Vinegar. 

Put  a quart  of  fine  fruit  into  a bowl,  and  pour 
upon  it  a quart  of  the  best  white  wine  vinegar  ; 
next  day  strain  the  liquor  and  squeeze  the  fruit  on 
a quart  of  fresh  raspberries ; and  the  following 
day  do  the  same.  The  last  time  pass  it  through 
a canvass  previously  wet  with  vinegar  to  prevent 
waste.  Put  it  into  a stone  jar,  with  a pound  of 
sugar  to  every  pint  of  juice,  broken  into  large 
lumps  ; stir  it  when  melted,  then  put  the  jar  into 
a saucepan  of  water,  or  on  a hot  hearth,  let  it 
simmer,  and  skim  it.  When  cold,  bottle  it. 
Some  people  do  not  squeeze  the  fruit  ; this  is 
very  extravagant,  and  the  vinegar  is  less  rich. 
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Indian  Pickle. 

Get  a white  cabbage,  one  cauliflower,  a few 
small  cucumbers,  radish  pods,  kidney  beans,  and 
a little  beet  root,  or  any  other  thing  you  common- 
ly pickle ; then  put  them  on  a hair  sieve,  and 
throw  a large  handful  of  salt  over  them,  and  set 
them  in  the  sunshine,  or  before  the  fire,  for  three 
days  to  dry ; when  all  the  water  is  run  out  of 
them,  put  them  into  a large  earthen  pot  in  layers, 
and  betwixt  every  layer  put  a handful  of  brown 
mustard  seed,  then  take  as  much  alegar  as  you 
think  will  cover  it,  and  to  every  four  quarts  of 
alegar  put  an  ounce  of  turmeric,  boil  them 
together,  and  pour  it  hot  upon  your  pickle,  and 
let  it  stand  tAvelve  days  upon  the  hearth,  or  till 
the  pickles  are  all  of  a bright  yellow  colour,  and 
most  of  the  alegar  sucked  up  ; then  take  two 
quarts  of  strong  alegar,  one  ounce  of  mace,  the 
same  of  white  pepper,  a quarter  of  an  ounce  of 
cloves,  the  same  of  long  pepper  and  nutmeg  ; 
beat  them  all  together,  and  boil  them  ten  minutes 
in  your  alegar,  then  pour  it  upon  your  pickles 
with  four  ounces  of  garlic  peeled ; tie  it  close 
down,  and  keep  it  for  use. — N.  B.  You  may  put 
in  fresh  pickles,  as  the  things  come  in  season, 
and  keep  them  covered  with  vinegar,  Sic. 

Lemon  Pickle. 

Take  six  lemons,  cut  each  into  quarters  ; put 
on  them  a pound  of  salt,  six  large  cloves  of  gar- 
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lie,  two  ounces  of  horse-radish  sliced  thin,  like- 
wise of  cloves,  mace,  nutmeg,  and  Cayenne,  a 
quarter  of  an  ounce  each,  and  two  ounces  ol  flour 
of  mustard  ; to  these  put  two  quarts  of  vinegar. 
Boil  a quarter  of  an  hour  in  a well-tinned  sauce- 
pan ; or,  which  is  better,  do  it  in  a strong  jar,  in 
a kettle  of  boiling  water : or  set  the  jar  on  the  hot 
hearth  till  done.  Set  the  jar  by,  and  stir  it  daily 
for  six  weeks  ; keep  the  jar  close  covered.  Put 
it  into  small  bottles. 

To  pickle  Onions. 

Take  onions  when  they  are  dry  enough  to  lay 
up  for  winter,  the  smaller  they  are  the  better  they 
look  ; put  them  into  a pot,  and  cover  them  with 
spring  water,  with  a handful  of  white  salt,  let 
them  boil  up  ; then  strain  them  off,  and  take  three 
coats  off ; put  them  on  a cloth,  and  rub  them  till 
they  are  very  dry  ; then  put  them  in  your  bottles, 
with  some  blades  of  mace  and  cloves,  a nutmeg 
cut  in  pieces  ; have  some  double-distilled  white 
wine  vinegar ; boil  it  up  with  a little  salt ; let  it 
be  cold,  and  put  it  over  the  onions ; cork  them 
close,  and  tie  a bladder  and  leather  over  it. 

To  pickle  Mushrooms. 

Take  small  buttons,  rub  them  with  a bit  of 
flannel  and  salt.  Throw  a little  salt  over,  and 
put  them  into  a stew-pan  with  some  mace  and 
pepper  ; as  the  liquor  comes  out,  shake  them 
well,  and  keep  them  over  a gentle  fire  till  all  of 
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it  be  dried  into  them  again  ; then  put  as  much 
vinegar  into  the  pan  as  will  cover  them,  give  it 
one  warm,  and  turn  all  into  a glass  or  stone  jar. 
They  will  keep  two  years,  and  are  delicious. 

To  pickle  red  Cabbage. 

Slice  it  into  a colander,  and  sprinkle  each  layer 
with  salt ; let  it  drain  two  days,  then  put  it  into 
ajar  with  spices,  and  pour  boiling  vinegar  enough 
to  cover,  and  put  a few  slices  of  red  beet  root. 
Observe  to  choose  the  purple  red  cabbage.  Cauli- 
flower cut  in  branches,  and  thrown  in  after  being 
S&lted,  will  look  of  a beautiful  red. 

To  pickle  Walnuts  black. 

Take  large  nuts  before  they  are  hard,  lay  them 
in  salt  and  water ; let  them  lie  two  days,  then 
shift  them  into  fresh  water ; let  them  lie  two  days 
longer,  then  shift  them  again,  and  let  them  lie 
three  in  your  pickling  jar  ; when  the  jar  is  half 
full,  put  in  a large  onion  stuck  with  cloves.  To 
a hundred  walnuts  put  in  half  a pint  of  mustard- 
seed,  a quarter  of  an  ounce  of  mace,  half  an  ounce 
of  black  pepper,  half  an  ounce  of  all-spice,  six 
bay  leaves,  and  a stick  of  horse-radish  ; then  fill 
your  jar,  and  pour  boiling  vinegar  over  them  ; 
cover  them  with  a plate,  and  when  they  are  cold, 
tie  them  down  with  a bladder  and  leather,  and 
they  will  be  fit  to  eat  in  two  or  three  months : the 
next  year,  if  any  remains  boil  up  your  vinegar 
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again,  and  skim  it ; when  cold,  pour  it  over  your 
walnuts.  This  is  by  much  the  best  pickle  for  use ; 
therefore  you  may  add  more  vinegar  to  it,  what 
quantity  you  please  : if  you  pickle  a great  many 
wralnuts  and  eat  them  fast,  make  your  pickle  for 
a hundred  or  two,  the  rest  keep  in  a strong  brine 
of  salt  and  water,  boiled  till  it  will  bear  an  egg, 
and  as  your  pot  empties  fill  it  up  with  those  in 
the  salt  and  water : take  care  they  are  covered 
with  pickle. 

To  pickle  Gerlcins. 

Choose  nice  young  gerkins,  spread  them  on 
dishes,  salt  them  and  let  them  lie  a week — drain 
them,  and,  putting  them  in  a jar,  pour  boiling 
vinegar  over  them.  Set  them  near  the  fire,  cover- 
ed with  plenty  of  vine  leaves  ; if  they  do  not  be- 
come a tolerably  good  green,  pour  the  vinegar 
into  another  jar,  set  it  over  the  hot  hearth,  and 
when  it  boils,  pour  it  over  them  again,  covering 
with  fresh  leaves ; and  thus  do  till  they  are  of  as 
good  a colour  as  you  wish  : — but  as  it  is  now 
known  that  the  very  fine  green  pickles  are  made 
so  by  using  brass  or  bell-metal  vessels,  which, 
when  vinegar  is  put  into  them,  become  highly 
poisonous,  few  people  like  to  eat  them. 

French  beans,  cucumbers  either  whole  or  sliced 
may  be  done  the  same  way. 

To  pickle  Naslurtian  Buds  or  Seeds. 

Take  the  seeds  fresh  off  the  plant  when  they  are 
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pretty  large,  but  before  they  grow  hard,  and 
throw  them  into  the  best  white  wine  vinegar  that 
has  been  boiled  up  with  what  spices  are  most 
agreeable.  Keep  them  close  stopped  in  a bottle- 
They  are  fit  for  use  in  eight  days.  These  are  a 
good  substitute  for  capers. 


CHAPTER  XVIII. 

PRESERVING. 

To  preserve  Morello  Cherries. 

£^ET  your  cherries  when  they  are  full  ripe,  take 
out  the  stalks  and  prick  them  with  a pin  ; to 
every  two  pounds  of  cherries  put  a pound  and  a 
half  of  loaf  sugar,  beat  part  of  your  sugar  and 
strew  it  over  them,  let  them  stand  all  night,  dis- 
solve the  rest  of  your  sugar  in  half  a pint  of  the 
juice  of  currants,  set  it  over  a slow  fire,  and  put 
in  the  cherries  with  the  sugar,  and  give  them  a 
gentle  scald,  let  them  stand  all  night  again,  and 
give  them  another  scald,  then  take  them  carefully 
out,  and  boil  your  syrup  till  it  is  thick,  then  jxmr 
it  upon  your  cherries;  if  you  find  it  too  thin  boil 
it  again. 
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'Currant  Jam,  black,  red,  or  white. 

Let  the  fruit  be  very  ripe,  pick  it  clean  from 
the  stalks,  bruise  it,  and  to  every  pound  put  three 
quarters  of  a pound  of  loaf  sugar;  stir  it  well  and 
l>oil  half  an  hour. 

Raspberry  jam  is  made  the  same  way. 

To  preserve  Oranges  whole. 

C ut  a hole  out  of  the  stalk  end  of  your  orange 
as  big  as  a sixpence,  scoop  out  all  the  pulp  very 
clean,  tie  them  singly  in  muslin,  and  lay  them 
two  days  in  spring  water  ; change  the  water  twice 
a day,  and  boil  them  in  the  muslin  till  tender ; 
be  careful  you  keep  them  covered  with  water, 
weigh  the  oranges  before  you  scoop  them  ; to 
every  pound  add  two  pounds  of  double  refined 
sugar  and  a pint  of  water ; boil  the  sugar  and 
water  with  the  orange  juice  to  a syrup,  skim  it 
well,  let  it  stand  till  it  is  cold,  take  the  oranges 
out  of  the  muslin,  and  put  them  in  and  boil  them 
till  they  are  quite  clear,  and  put  them  by  till 
cold ; drain  the  oranges  out  of  your  syrup,  and 
put  them  in  glass  or  stone  jars ; cover  them  with 
brandy  papers,  and  tie  them  over  with  a bladder. 
You  may  do  lemons  in  the  same  manner. 

To  preserve  Apricots . 

Pare  your  apricots,  and  thrust  out  the  stones 
with  a skewer,  to  every  pound  of  apricots  put  a 
pound  of  loaf  sugar,  strew  part  of  it  over  them. 
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and  let  them  stand  till  the  next  day,  then  give 
them  a gentle  boil  three  or  four  different  times, 
let  them  stand  till  cold  between  every  time,  take 
them  out  of  the  syrup  one  by  one,  the  last  time 
you  boil  them  skim  your  syrup  well,  boil  it  till  it 
looks  thick  and  clear,  then  pour  it  over  your 
apricots,  and  put  brandy  papers  over  them : blanch 
the  kernels  and  put  them  in. 

To  preserve  Wine  Sours. 

Take  the  finest  wine  sours  you  can  get,  pick  off 
the  stalks,  run  down  the  seam  with  a pin  only 
skin  deep,  then  take  half  their  weight  of  loaf 
sugar  pounded,  and  lay  it  betwixt  your  plums  in 
layers  till  your  jar  is  full,  set  them  in  a kettle  of 
boiling  water  till  they  are  soft,  then  drain  the  sy- 
rup from  them  and  give  it  a boil,  and  pour  it  on 
them,  do  so  several  times,  till  you  see  the  skin 
looks  hard  and  the  plums  clear,  let  them  stand  a 
week,  then  take  them  out  one  by  one,  and  put 
them  into  jars,  give  your  syrup  a boil,  if  you  have 
not  syrup  enough,  boil  a little  clarified  sugar  with 
your  syrup,  and  fill  up  your  jars  with  it,  and  put 
brandy  papers  over,  and  tie  a bladder  over  them 
to  keep  out  the  air,  or  they  will  lose  their  colour 
and  grow  a purple. 

Do  fine  dam  sins  the  same  way. 

To  make  Apricot  Marmalade. 

When  you  preserve  your  apricots,  pick  out  all 
the  bad  ones,  and  those  that  are  too  ripe  for  keep- 
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ing,  boil  them  in  the  syrup  till  they  will  mash, 
then  beat  them  in  a marble  mortar  to  a paste : take 
half  their  weight  of  loaf  sugar,  and  put  as  much 
water  to  it  as  will  dissolve  it,  boil  and  skim  it 
well,  boil  them  till  they  look  clear,  and  the  syrup 
thick  like  a fine  jelly,  then  put  it  into  your  sweet- 
meat glasses,  and  keep  them  for  use. 

To  make  Orange  Marmalade. 

Take  the  clearest  Seville  oranges,  and  cut  them 
in  two  ; take  out  all  the  pulp  and  juice  into  a 
pan,  and  pick  all  the  skins  and  seeds  out ; boil 
the  rinds  in  hard  water  till  they  are  very  tender, 
and  change  the  water  three  times  while  they  are 
boiling,  and  then  pound  them  in  a mortar,  and 
put  in  the  juice  and  pulp ; put  them  in  a preserv- 
ing-pan, with  double  their  weight  of  loaf  sugar, 
set  it  over  a slow  fire,  boil  it  gently  forty  minutes, 
put  it  into  pots  ; cover  it  with  brandy  paper,  and 
tie  it  down  close. 

To  Bullace  Damson  Cheese. 

Take  your  fruit  when  they  are  full  ripe,  put 
them  into  a pot,  and  to  every  quart  of  fruit  put  a 
quarter  of  a pound  of  loaf  sugar  beat  small,  bake 
them  in  a moderate  oven  till  they  are  soft,  then 
rub  them  through  a hair  sieve,  to  every  pound  of 
pulp  add  half  a pound  of  loaf  sugar,  beat  fine, 

I then  boil  it  an  hour  over  a slow  fire,  and  keep 
stirring  it  all  the  time,  then  pour  it  into  potting 
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pots,  and  tie  papers  over  them,  and  keep  them, 
in  a dry  place. 

To  preserve  Strawberries  in  Wine. 

Put  a quantity  of  the  finest  large  strawberries 
into  a gooseberry-bottle,  and  strew  in  three  large 
spoonfuls  of  fine  sugar ; fill  up  with  white  wine. 

Cherries  in  Brandy. 

Weigh  the  finest  morellos,  having  cut  off  ha 
the  stalk  : prick  them  with  a needle,  and  drop 
them  into  a jar  or  wide-mouthed  bottle.  Pound 
three  quarters  the  weight  of  sugar  ; strew  over ; 
fill  up  with  brandy,  and  tie  a bladder  over. 

Magnum  Bonum  Plums. 

Take  the  largest  yellow  plums,  put  them  in  a 
panful  of  spring  water,  set  them  over  a slow  fire, 
keep  putting  them  dowrn  with  a spoon  till  you 
find  the  skin  will  come  off,  then  take  them  up  and 
peel  the  skin  off  with  a pen-knife,  put  them  in  a 
fine  thin  syrup  and  give  them  a gentle  boil,  then 
take  them  off,  and  turn  them  pretty  often  in  the 
syrup,  or  the  outside  will  turn  brown ; when  they 
are  quite  cold,  set  them  over  the  fire  again,  let 
them  boil  five  or  six  minutes,  then  take  them  off, 
and  turn  them  very  often  in  the  syrup  till  they  are 
near  cold,  then  take  them  out,  and  lay  them 
separately  on  a flat  china  dish,  strain  the  syrup 
through  a muslin  rag  ; add  to  it  the  weight  of  the 
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plums  of  fine  loaf  sugar,  boil  and  skim  it  very 
Veil,  then  put  in  your  plums,  boil  them  till  they 
look  clear,  then  put  them  carefully  into  jars  or 
glasses,  cover  them  well  with  the  syrup,  or  they 
will  lose  their  colour,  put  brandy  papers  and  a 
bladder  over  them. 

Green  gagers. 

Choose  the  largest,  when  they  begin  to  soften ; 
split  them  without  paring,  and  strew  a part  of  the 
sugar  which  you  have  previously  weighed  an 
equal  quantity  of.  Blanch  the  kernels  with  a small 
sharp  knife.  Next  day,  pour  the  syrup  from  the 
fruit,  and  boil  it  with  the  other  sugai-,  six  or  eight 
minutes,  very  gently ; skim,  and  add  the  plums 
and  kernels.  Simmer  till  cleas,  talcing  off  the 
scum  that  rises ; put  the  fruit  singly  into,  small 
pots,  and  pour  the  syrup  and  kernels  to  it. 

Raspberries,  Currants,  Gooseberries,  Damsons,  Or 
any  other  fruit  for  Tarts. 

To  two  pounds  of  fruit,  put  a pound  and  a half 
of  sugar,  boil  it  very  well,  put  it  into  jars,  and 
tie  it  up  closely. 

Melon. 

Take  a ripe  melon,  slice  it  the  long  way,  strew 
grated  sugar  over  it  and  let  it  stand  twelve  hours ; 
make  a strong  syrup  of  sugar,  the  weight  of  the 
melon,  and  as  much  water  as  will  dissolve  it, 
then  scald  the  melon  in  it,  the  following  day 
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scald  it  again,  if  the  fruit  be  not  a little  softened, 
scald  it  a third  time,  put  into  jars,  and  tie  it  up 
closely. 

To  bottle  Damsons  to  cat  as  good  as  fresh  ones. 

Get  your  damsons  carefully  when  they  are  just 
turned  colour,  and  put  them  into  wide  mouthed 
bottles,  cork  them  up  closely,  and  let  them  stand 
a fortnight,  then  look  them  over,  and  if  you  see 
any  of  them  mould  or  spot,  take  them  out,  and 
cork  the  rest  close  down ; set  the  bottles  in  sand, 
and  they  will  keep  till  spring,  and  be  as  good  as 
fresh  ones. 

A second  may  to  bottle  Damsons. 

Take  your  damsons  before  they  are  full  ripe, 
and  gather  them  when  the  dew  is  off,  pick  off 
the  stalks,  and  put  them  into  dry  bottles  ; do  not 
fill  your  bottles  over  full,  and  cork  them  as  close 
as  you  do  ale,  keep  them  in  a cellar,  and  cover 
them  over  with  sand. 

To  bottle  Gooseberries. 

Pick  green  walnut  gooseberries,  bottle  them 
and  fill  the  bottles  with  spring  water  up  to  the 
necks,  cork  them  loosely,  and  set  them  in  a 
copper  of  hot  water,  till  they  are  hot  quite 
through,  then  take  them  out,  and  when  they  are 
cold,  cork  them  close,  tie  a bladder  over,  and  set 
them  in  a dry  cool  place. 
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CHAPTER  XIX. 

ENGLISH  WINES. 

Raisin  Wine. 

every  gallon  of  spring  water,  put  eight 
pounds  of  fresh  Smyrna’s  in  a large  tub  ; stir 
it  thoroughly  every  clay  for  a month ; then  press 
the  raisins  as  dry  as  possible  ; put  the  liquor  into 
a cask ; and  when  it  has  done  hissing,  pour  in  a 
bottle  of  the  best  brandy ; stop  it  close  for  twelve 
months ; then  rack  it  off,  but  without  the  dregs ; 
filter  them  through  a bag  of  flannel  of  three  or 
four  folds ; add  the  clear  to  the  quantity,  and 
pour  one  or  two  quarts  of  brandy,  according  to 
the  size  of  the  vessel.  Stop  it  up,  and  at  the  end 
of  three  years,  you  may  either  bottle  it,  or  drink 
it  from  the  cask. 

Orange  Wine. 

To  ten  gallons  of  water  add  twenty-four  pounds 
of  lump  sugar,  beat  the  whites  of  six  eggs  very 
well,  and  mix  them  when  the  water  is  cold,  then 
boil  it  an  hour ; skim  it  very  well,  take  four 
dozen  of  the  roughest  and  largest  Seville  oranges 
you  can  get,  pare  them  very  thin,  put  them  into 
a tub,  and  put  the  liquor  on  boiling  hot,  and 
when  you  think  it  is  cold  enough  add  to  it  three 
or  four  spoonfuls  of  new  yeast,  with  the  juice  of 
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the  oranges  ; stir  it  all  together,  and  let  it  work 
four  days,  then  put  it  in  the  casks,  and  in  six 
weeks  time  bottle  it  for  use. 

Lemon  Wine. 

To  one  gallon  of  water  put  three  pounds  of 
powder  sugar,  boil  it  a quarter  of  an  hour  ; skim 
it  well,  then  pour  it  on  the  rinds  of  four  lemons 
pared  very  thin,  make  the  juice  into  a thick  syrup 
with  half  a pound  of  the  above  sugar,  take  a slice 
of  bread  toasted,  and  spread  on  it  a spoonful  of 
new  yeast,  put  it  in  the  liquor  when  lukewarm, 
and  let  it  work  two  days,  then  turn  it  into  your 
cask,  and  let  it  stand  three  months  and  then  bot- 
tle it. 

Ginger  Wine. 

Take  four  gallons  of  spring  water,  and  seven 
pounds  of  Lisbon  sugar,  boil  it  a quarter  of  an 
hour,  and  keep  skimming  it  well  ; when  the  li- 
quor is  cold  squeeze  in  the  juice  of  two  lemons, 
then  boil  the  peel  with  half  a pound  of  ginger  in 
three  pints  of  water  one  hour ; when  it  is  cold  put 
it  all  together  into  a barrel  with  two  spoonfuls  of 
yeast,  a quarter  of  an  ounce  of  isinglass  beat  very 
thin,  and  two  ounces  of  jar  raisins,  then  close  it 
up,  and  let  it  stand  seven  weeks,  then  bottle  it : 
the  best  season  to  make  it  is  in  the  spring. 

Elder  Fiona • Wine , very  like  Froniiniac. 

Take  six  gallons  of  spring  wrater,  twelve  pounds 
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of  white  sugar,  six  pounds  of  raisins  of  the  sun 
chopped ; boil  these  together  one  hour,  then  take 
a quarter  of  a peck  of  elder  flowers  ; when  the 
liquor  is  cold,  put  them  in  ; the  next  day  put  in 
the  juice  of  three  lemons,  and  four  spoonfuls  of 
good  ale  yeast ; let  it  stand  covered  up  two  days, 
then  strain  it  off  and  put  it  in  a vessel  fit  for  it. 
Put  your  bung  lightly  on  a fortnight,  then  stop  it 
down  close  ; let  it  stand  six  months  ; and  if  you 
find  it  is  fine,  bottle  it  off. 

Gooseberry  Wine. 

To  a gallon  of  water  put  three  pounds  of  lump 
sugar,  boil  it  a quarter  of  an  hour,  and  skim  it 
very  well,  then  let  it  stand  till  it  is  almost  cold, 
and  take  four  quarts  of  gooseberries  when  full 
grown  but  not  ripe,  bruise  them  in  a marble  mor- 
tar, and  put  them  in  your  vessel,  then  pour  in  the 
liquor,  and  let  it  stand  two  days,  and  stir  it  every 
four  hours  ; steep  half  an  ounce  of  isinglass  in  a 
pint  of  brandy  two  days,  strain  the  wine  through 
a flannel  bag  into  a cask,  then  beat  the  isinglass 
in  a marble  mortar  with  five  whites  of  eggs,  then 
whisk  them  together  half  an  hour,  and  put  it  in 
the  wine,  and  beat  them  all  together,  close  up 
your  cask  and  put  clay  over  it,  let  it  stand  six 
months,  then  bottle  it  off  for  use,  put  in  each 
bottle  a lump  of  sugar  and  two  raisins  of  the  sun  ; 
this  is  a very  rich  wine,  and  when  it  has  been 
kept  in  the  bottles  two  or  three  years  will  drink 
like  Champagne. 
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Elder  Wine. 

To  every  quart  of  berries  put  two  quarts  of 
water,  boil  half  an  hour,  run  the  liquor  and  break 
the  fruit  through  a hair  sieve  ; then  to  every  quart 
of  juice  put  three  quarters  of  a pound  of  Lisbon 
sugar.  Boil  the  whole  a quarter  of  an  hour  with 
some  Jamaica  pepper,  ginger,  and  a few  cloves. 
Pour  it  into  a tub,  and  when  of  a proper  warmth, 
into  the  barrel,  with  toast  and  yeast  to  work, 
which  there  is  more  difficulty  to  make  it  do  than 
most  other  liquors.  When  it  ceases  to  hiss,  put 
a quart  of  brandy  to  eight  gallons,  and  stop  up. 
Bottle  in  the  spring  or  at  Christmas.  The  liquor 
must  be  in  a warm  place  to  make  it  work. 

Raspberry  Wine. 

Gather  raspberries  when  full  ripe  and  quite  dry, 
crush  them  directly  and  mix  them  with  sugar,  it 
will  preserve  the  flavour,  which  they  would  lose 
in  two  hours  ; to  every  quart  of  raspberries  put  a 
pound  of  fine  powder  sugar,  to  every  quart  of 
raspberries  add  two  pounds  more  of  sugar,  and 
one  gallon  of  cold  water,  stir  it  well  together,  and 
let  it  ferment  three  days,  stirring  it  five  or  six  times 
a day,  then  put  it  into  your  cask,  close  it  well  up, 
and  let  it  stand  three  months,  then  bottle  it. 

Currant  Wine. 

Gather  the  currants  when  full  ripe,  strip  them 
from  the  stems,  and  squeeze  out  the  juice,  to  one 
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gallon  of  the  juice  put  two  gallons  of  cold  water 
and  two  spoonfuls  of  yeast,  and  let  it  work  two 
days,  then  strain  it  through  a hair  sieve,  and  to 
every  gallon  of  liquor  add  three  pounds  of  loaf 
sugar,  stir  it  well  together,  put  it  in  a good  cask ; 
to  every  ten  gallons  of  wine  put  one  quart  of 
brandy,  close  it  well  up,  let  it  stand  four  months, 
then  bottle  it : a few  raspberries  will  improve  the 
flavour. 

Cowslip  Wine. 

To  two  gallons  of  water,  put  five  pounds  of 
powder  sugar,  boil  it  half  an  hour,  and  take  off 
the  scum  as  it  rises,  then  pour  it  into  a tub  to 
cool,  with  the  rinds  of  two  lemons ; when  it  is 
cold,  add  four  quarts  of  cowslip  flowers  to  the 
liquor,  Avith  the  juice  of  two  lemons,  let  it  stand 
in  the  tub  two  days,  stirring  it  every  two  or  three 
hours,  then  put  it  in  the  barrel,  and  let  it  stand 
three  weeks  or  a month,  then  bottle  it,  and  put 
a lump  of  sugar  into  every  bottle. 
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CHAPTER  XX. 

I 

MISCELLANEOUS  RECEIPTS. 

To  scollop  Oysters. 

^/"HEN  your  oysters  are  opened,  put  them  in 
a basin,  and  wash  them  out  of  their  own 
liquor,  put  some  in  your  scollop  shells,  strew' 
over  them  a few  bread  crumbs,  and  lay  a slice  of 
butter  on  them,  then  more  oysters,  bread  crumbs, 
and  a slice  of  butter  on  the  top,  put  them  into  a 
Dutch  oven  to  brown,  and  serve  them  up  in  the 
shells.  Cockles  and  muscles  may  be  done  in  the 
same  way. 

To  make  Forcmeal  Balls. 

Forcemeat  balls  are  a great  addition  to  all 
made  dishes,  made  thus  : Take  lialf  a pound  of 
veal,  and  half  a pound  of  suet,  cut  fine,  and  beat 
in  a wooden  bowl ; a cupful  of  bread  crumbs, 
sweet  herbs  and  parsley  shred  fine,  a little  mace, 
nutmeg,  a little  lemon  peel  cut  very  fine,  a little 
of  the  juice,  a little  pepper  and  salt,  and  the  yolks 
of  two  eggs ; mix  all  these  well  together,  then  roll 
them  in  little  round  balls,  and  some  in  little  long 
balls ; roll  them  in  flour,  and  fry  them  brown.  If 
they  are  for  any  thing  of  white  sauce,  put  a little 
water  in  a saucepan,  and  when  the  water  boils  put 
them  in,  and  let  them  boil  for  a few  minutes,  but 
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never  fry  them  for  white  sauce. — This  is  an  ex- 
cellent stuffing  for  any  thing  either  with  or  without 
the  veal. 

Beef  and  Veal  Olives. 

Take  small  dices  of  meat,  beat  and  put  force- 
meat into  them,  roll  and  tie  them  up  with  a string 
in  twa places  ; either  stew  or  bake  them,  put  good 
thickened  gravy  into  the  dish,  and  garnish  with 
lemon,  eggs  boiled  hard  and  sliced,  and  balls. 

To  make  Black  Puddings. 

Get  a peck  of  grits,  boil  them  half  an  hour  in 
water,  then  drain  them,  and  put  them  into  a clean 
tub  or  large  pan  ; save  two  quarts  of  the  blood  of 
the  hog,  and  keep  stirring  it  till  the  blood  is  quite 
cold,  then  mix  it  with  your  grits,  and  stir  them 
well  together  ; season  with  a large  spoonful  of 
salt,  a quarter  of  an  ounce  of  cloves,  mace,  and 
nutmeg  together,  an  equal  quantity  of  each ; dry 
it,  beat  it  well,  and  mix  in  ; take  a little  winter 
savoury,  sweet  marjoram,  and  thyme,  penny- 
royal stripped  off  the  stalks,  and  chopped  very 
fine  ; just  enough  to  season  them  and  to  give  them 
a flavour,  but  no  more.  The  next  day  take  the 
leaf  of  the  hog  and  cut  into  dice,  scrape  and  wash 
the  skins  very  clean,  then  tie  one  end,  and  begin 
to  fill  them  ; mix  in  the  fat  as  you  fill  them,  be 
sure  put  in  a good  deal  of  fat,  fill  the  skins  three 
parts  full,  tie  the  other  end,  and  make  your  pud- 
dings what  length  you  please  ; prick  them  with 
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a pin,  and  put  them  in  a kettle  of  boiling  water  ; 
boil  them  very  gently  an  hour,  then  take  them 
out  and  lay  them  on  clean  straw. 

To  make  Sausages. 

Take  three  pounds  of  nice  pork,  fat  and  lean 
together,  without  skin  or  gristles,  chop  it  as  fine 
as  possible,  season  it  with  a tea-spoonful  of  beaten 
pepper,  and  two  of  salt,  some  sage  shred  fine, 
about  three  tea-spoonfuls,  a pint  of  bread  crumbs ; 
mix  it  well  together,  have  the  skins  very  nicely 
cleaned  and  fill  them,  or  put  them  down  in  a pot, 
so  roll  them  of  what  size  you  please,  and  fVy 
them.  Beef  or  mutton  makes  very  good  sausages. 

Oxford  Sausages. 

Take  a pound  of  lean  veal,  a pound  of  young 
pork,  fat  and  lean,  free  from  skin  and  gristle,  a 
pound  of  beef  suet,  chopped  all  fine  together ; put 
in  half  a pound  of  grated  bread,  half  the  peel  of 
a lemon  shred  fine,  a nutmeg  grated,  six  sage 
leaves  washed  and  chopped  very  fine,  a tea- 
spoonful of  pepper,  and  two  of  salt,  some  thyme, 
savoury,  and  marjoram  shred  fine;  mix  it  all  well 
together,  and  put  it  close  down  in  a pan  : when 
you  use  it,  roll  it  out  the  size  of  a common  sausage, 
and  fry  them  in  fresh  butter  of  a fine  brown,  or 
broil  them  over  a clear  fire,  and  send  them  to 
table  as  hot  as  possible. 
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To  make  Bologna  Sausages. 

Take  a pound  of  bacon,  fat  and  lean  together, 
a pound  of  beef,  a pound  of  veal,  and  a pound  of 
pork,  a pound  of  beef  suet,  cut  them  small  and 
chop  them  fine,  take  a small  handful  of  sage, 
pick  off  the  leaves,  chop  it  fine  with  a few  sweet 
herbs  ; season  pretty  high  with  pepper  and  salt. 
You  must  have  a large  skin,  and  fill  it,  then  set  on 
a saucepan  of  water,  when  it  boils  put  it  in,  and 
prick  the  skin  for  fear  of  bursting  : boil  it  gently 
an  hour,  then  lay  it  on  clean  straw  to  dry. 

Macaroni. 

Boil  it  in  milk,  or  a weak  veal  broth,  pretty 
well  flavoured  with  salt.  When  tender,  put  it 
into  a dish  without  the  liquor,  and  among  it  put 
some  bits  of  butter  and  grated  cheese,  and  over 
the  top  grate  more,  and  a little  more  butter.  Set 
the  dish  into  a Dutch  oven  a quarter  of  an  hour, 
but  do  not  let  the  top  become  hard. 

To  make  Walnut  Catchup. 

Take  green  walnuts  before  the  shell  is  formed, 
and  grind  them  in  a crab  mill,  or  pound  them  in 
a marble  mortar,  squeeze  out  the  juice  through  a 
coarse  cloth,  put  to  every  gallon  of  juice  one 
pound  of  anchovies,  half  a pound  of  bay  salt,  two 
ounces  of  long,  and  two  of  black  pepper  ; of  mace, 
cloves,  and  ginger,  each  one  ounce,  and  a stick  of 
horse-radish ; boil  all  together  till  reduced  to  half 
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the  quantity ; put  it  in  a pot,  and  when  cold  bot- 
tle it ; it  will  be  ready  in  three  months. 

To  make  Mushroom  Catchup. 

Take  the  full  grown  flaps  of  mushrooms,  crush 
them  with  your  hands,  throw  a handful  of  salt 
into  every  peck  of  mushrooms  and  let  them  stand 
all  night,  then  put  them  into  stew-pans,  and  set 
them  in  a quick  oven  for  twelve  hours,  and  strain 
them  through  a hair  sieve  ; to  every  gallon  of 
liquor  put  of  cloves,  Jamaica,  black  pepper,  and 
ginger,  one  ounce  of  each,  and  half  a pound 
of  common  salt,  set  it  on  a slow  fire,  and  let  it 
boil  till  half  the  liquor  is  wasted  away  ; when 
cold  bottle  it,  and  tie  a bladder  over  the  cork ; in 
three  months  boil  it  again  with  fresh  spice. 

Browning  to  colour  and  flavour  made-dishes. 

Beat  to  powder  four  ounces  of  double  refined 
sugar,  put  it  into  a clean  iron  frying-pan,  with 
one  ounce  of  fine  fresh  butter,  mix  it  well  over  a 
clear  fire,  and  when  it  begins  to  froth,  hold  it  up 
higher  ; when  of  a very  fine  dark  brown,  pour  in 
a small  quantity  of  a pint  of  port,  and  the  whole 
by  very  slow  degrees,  stirring  all  tire  time.  Put 
to  the  above  half  an  ounce  of  Jamaica,  and  the 
same  of  black  pepper,  six  cloves  of  shalots  peeled, 
three  blades  of  mace  bruised,  three  spoonfuls  of 
mushroom  and  the  same  of  walnut  catchup,  some 
calt,  and  the  finely  pared  rind  of  a lemon  ; boil 
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gently  fifteen  minutes,  pour  it  into  a basin  till 
cold,  take  off  the  scum,  and  bottle  it  for  use. 

Mustard. 

To  a pound  of  mustard  flour,  add  a pound  ot 
salt,  and  a tea-cupful  of  fine  wheat  flour,  mix  it 
with  cold  spring  water,  keep  it  in  a jar  close 
covered ; it  will  be  good  any  length  of  time. 
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Carrot  Soup. 

the  outside  of  ten  carrots  into  thin  slices, 
one  large  turnip,  two  or  three  onions,  two 
heads  of  celery,  a bit  of  parsnip,  parsley,  and 
thyme,  put  them  into  a stew-pan  with  a piece  of 
butter  and  a large  slice  of  ham  ; set  them  over  the 
fire  till  the  soup  be  a fine  colour,  put  in  the  crumbs 
of  a roll,  and  fill  the  stew-pan  with  gravy,  let  the 
carrots  and  the  other  roots  be  quite  tender,  then 
rub  them  through  a fine  sieve,  boil  it  up,  and 
serve  it  up  with  a French  roll.  Pepper  and  salt 
to  your  taste. 

An  Apple  Pudding. 

Grate  five  large  apples,  the  peel  and  juice  of  a 
large  lemon,  five  eggs,  six  ounces  of  butter  melted, 
N 2 
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when  cool  pour  it  by  degrees  upon  the  eggs,  then 
pour  it  gently  upon  the  apples  and  lemons, 
stirring  it  well  together.  Less  than  half  a pound 
of  loaf  sugar  sweetens  it : lay  a thin  paste  in  your 
dish. 

Stewed  Brisket  of  Beef. 

Put  all  kinds  of  herbs  into  a stew-pan,  no  water 
at  first,  set  it  over  a gentle  fire  for  about  a quarter 
of  an  hour,  to  draw  the  herbs,  then  boil  some 
water  and  put  to  them,  let  it  stand  over  the  fire 
five  or  six  hours,  until  the  beef  be  quite  tender. 
Stew  some  carrots,  turnips,  white  cabbage,  and 
onions,  in  butter,  to  garnish  with  ; add  a little 
good  gravy,  catchup,  and  a lump  of  butter  rolled 
in  flour,  pepper  and  salt  to  your  taste. 

Tea  Cakes. 

One  pound  of  flour,  three  eggs,  a quarter  of  a 
pound  of  butter,  a pint  of  milk,  two  table  spoon- 
fuls of  yeast,  a quarter  of  a pound  of  lump  sugar, 
half  a pound  of  currants.  The  milk  must  be 
warmed,  and  the  butter  melted  therein,  the  eggs 
are  broken  into  the  flour,  &c.  and  well  beaten  up, 
then  the  milk  is  added,  and  the  whole  well  beaten 
with  a spoon,  it.  must  stand  six  or  eight  hours, 
and  then  lie  poured  into  tins,  and  baked  in  a slow 
oven.  The  currants  and  sugar  to  be  put  in  just 
before  the)'  go  to  the  oven. 
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Bath  Pudding. 

Thicken  about  a pint  of  milk  with  two  spoon- 
fuls of  flour,  boil  it,  and  let  it  stand  till  cold,  then 
put  in  four  or  six  eggs,  a lump  of  butter,  an  ounce 
of  almonds,  half  bitter  ones,  a little  peel  and  juice 
of  lemon,  and  a quarter  of  a pound  of  lump  sugar. 
Bake  it  either  in  one  dish,  or  in  cups.  Ground 
rice  pudding  is  much  better  made  in  the  same 
way. 
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A BILL  OF  FARE 

FOR 

EVERY  MONTH  IN  THE  YEAR. 

v\v\wv\w 

JN  making  selections  for  the  following  Bill  of 
Fare,  utility,  fashion,  and  elegance  have  been 
studiously  considered. 

Twelve  first  course  dishes,  and  the  same  num- 
ber proper  for  the  second  course,  have  been 
chosen  for  every  month  in  the  year ; a sufficient 
number  for  a large  genteel  dinner  ; but  if  a very 
large  one  be  wanted,  another  dish  offish,  another 
soup,  and  some  dishes  taken  from  the  adjoining 
months  may  be  added ; it  a smaller  one  be  requir- 
ed, selections  may  easily  be  made. 

The  soi't  of  fish  is  not  mentioned,  but  it  may 
be  chosen  from  a Table  which  is  annexed,  point-' 
N 3 
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in g out  when  each  kind  of  fish  is  in  season. 
Neither  have  vegetables  been  named,  as  it  is  pre- 
sumed persons  in  providing  a dinner  will  always 
procure  the  best  in  season.  In  a large  dinner, 
vegetables  are  better  on  the  side  board  ; in  a small 
one  they  make  very  good  corner  dishes ; different 
sauces  also  add  much  to  the  appearance  of  a table, 
if  properly  arranged. 

As  the  middle  dish  is  never  moved,  it  is  advise- 
able,  (when  there  is  not  an  epergne)  to  have  either 
a handsome  sallad,  or  a dish  of  flowers,  which  may 
easily  be  obtained  in  summer ; and  in  winter,  ever- 
greens, with  artificial  flowers  interspersed,  look 
very  pretty  for  the  centre  of  a table.  It  is  now  very 
much  the  fashion  to  have  three  courses  in  large 
dinners  ; the  first  to  consist  entirely  of  fish  and 
soups. 

Hashes  made  of  any  cold  meat  may  be  dressed 
so  as  to  contribute  greatly  to  the  appearance  of 
the  table,  without  much  additional  expense ; they 
are  not  improper  for  a top  dish,  but  certainly 
more  calculated  for  side  or  corner  ones. 

Potted  and  collared  fish  and  meats  are  proper 
for  the  second  course,  and  will  be  found  very  con- 
venient. 

It  is  hoped  this  simple  and  clear  form  of  a Bill 
of  Fare  will  be  found  more  useful  than  a long  per- 
plexing list  of  unattainable  articles  for  each  month 
in  the  year* 
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Those  marked  T are  proper  for  Top— B for  Bottom— S for  Side— 
and  G for  Corner  dishes. 


JANUARY. 


FIRST  COURSE. 


Gravy  Soup T 

Fish  T 

Boiled  Turkey S 

Ham S 

Boiled  Rabbits S 

Stewed  Oysters  ...  C 

Sausages  C 

Stewed  Celery C 

Boiled  Pork S 

Peas  Pudding  C 

Veal  Pie  C 

Roast  Beef  B 


SECOND  COURSE. 

Partridges 

Hare 

Plum  Pudding 

Potted  Meat 

Pickled  Salmon  ... 

Preserves  

Apple-Pie 

Flummery 

Stewed  Pears  

Minced  Pies 

Goose  Pies,  cold  ... 
Tarts 


FEBRUARY. 


FIRST  COURSE. 


Peas  Soup T 

Fish  T 

Calf’s-Head  Hash...  <S 

Boiled  Beef  B 

Suet  Dumplings  ...  C 

Stewed  Celery C 

Boiled  Rabbits S 

Tongue C 

Spinage  and  Eggs..  C 

Fried  Patties C 

Veal  Cutlets S 

Roast  Leg  of  Pork  B 


SECOND  COURSE. 


Hare T 

Woodcocks  T 

Plum  Pudding N 

Scolloped  Oysters  S 

Stewed  Apples C 

Raspberry  Cream...  C 

Blanc-Mange  C 

Roast  Turkey  B 

Minced  Pies C 

Collared  Eels C 

Lobsters  C 

Jelly C 
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MARCH. 


FIRST  COURSE. 


Onion  Soup T 

Fish  T 

Breastof  Veal  Ragout  S 

Ham N 

Beef  Olives  C 

Savoury  Patties  C 

Stewed  Eels C 

Fricassee  S 

Jerusalem  Artichokes  C 

Partridge  Pie  S 

Saddle  of  Mutton...  B 
Stewed  Celery  C 


SECOND  COURSE. 

Wild  Ducks 

Roast  Pig 

Cold  Raised  Pie 

Brawn  

Pettitoes  

Macaroni  

Fruit  Pie  

Jelly  

Whipped  Cream  ... 

Rice  Milk 

Mince  Pies  

Stewed  Pears  stuck 
with  Almonds .... 


APRIL. 


FIRST  COURSE. 


SECOND  COURSI 


White  Soup  T 

Fish  T 

Quarter  of  Lamb...  B 

Beef  Steak  Pie S 

Mutton  Herrico  ....  S 
Yorkshire  Pudding  C 
Stewed  Lobster  ....  C 

Cod  Sounds  C 

Veal  Olives  C 

Loin  of  Pork  Roasted  S 
Stewed  Pigeons  ...  C 
Stewed  Tongue  ...  S 


Ducklings 

Chickens  Roasted... 

Sweetbread  

Collared  Beef  

Scolloped  Oysters... 

Flummery 

Cheesecakes  

Sago  Pudding  

Tarts 

Potted  Meat 

Trifle 

Syllabub  
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MAY. 


FIRST  COURSE. 


Vermicelli  Soup  ...  T 

Fish  T 

Boiled  Leg  of  Lamb  S 

Loin  of  Veal B 

Stewed  Brisket  of  Beef  S 

Pigeon  Pie  S 

Lamb  Fry C 

Stewed  Cucumbers  C 

Sausages  C 

Tongue S 

Calf’s  Feet  Stewed  C 
Spinage  Stewed  ...  C 


SECOND  COURSE. 

Ducks  

Roasted  Chickens... 

Asparagus 

Lemon  Pudding  ... 

Rhubarb  Tart  

Jelly 

Preserves  

Firmity 

Custard.... 

Potted  Cheese  

Collared  Calf’s  Head 
Sweetbreads 


JUNE. 


FIRST  COURSE. 

Vegetable  Soup  ...  T 

Fish  T 

Haunch  of  Venison  B 
Boiled  Chickens  ...  S 
Beans  and  Bacon  ...  S 

Beef  Steaks  S 

Lamb  Pie C 

Stewed  Giblets C 

Stewed Knuckleof Veal  S 
Fricasseed  Tripe  ...  C 
Eggs  Fricasseed  ...  C 
Mock  Turtle C 


SECOND  COURSE. 

Green  Goose  B 

Leveret T 

Green  Peas  N 

Pickled  Crab  C 

Cold  Chicken  Pie...  S 
Gooseberry  Fool  ...  C 

Fritters C 

Curd's  and  Cream...  C 
Cold  Rice  Milk  ...  C 

Baked  Custard C 

Raspberry  Cream ...  C 
Tarts C 
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JULY. 


FIRST  COURSE. 


Green  Peas  Soup  ...  T 

Fish  T 

Stewed  Fillet  of  Veal  S 
Fricasseed  Rabbits  S 
Ham S 


Ragout  of  D ucks ...  S 
Roast  Breast  of  Lamb  C 
Haunch  of  Mutton  B 


Steak  Dumplings...  C 

Boiled  Pigeons C 

'Fried  Toasted  Bread  C 
Asparagus C 


SECOND  COURSE. 

Venison  Pasty 

Turkey  Poults  Roasted 

Ducks  

Peas  

Apricot  Pudding  ... 
Gooseberry  Pie  ... 
Strawberry  Cream 

Flummery  

Macaroni  

Potted  Salmon 

Marrow  Bone  

Potted  Pigeons 


AUGUST. 


FIRST  COURSE. 


SECOND  COURSI 


White  Soup T 

Fish  T 

Roast  Beef  B 

Neck  of  Veal  Ragout  S 

Onions  Ragout C 

Stewed  Fowl  C 

Mutton  Chops  

Boiled  Calf’s  Head  S 
Bacon,  with  Greens 

round  C 

Brains  and  Tongue  S 


Stewed  Peas  & Lettuce  C 
Jlrown  Bread  Pudding  C 


Roasted  Rabbits  . . . 

Plover  

Roast  Turkey  or 

Chickens  

Sweetbreads 

Plum  Pie  

Gooseberry  Pudding 
Whipped  Cream  ...  C 


Apricot  Tarts  C 

Cheesecakes  C 

Blanc-mange  C 

Potted  Venison C 

Trifle  C 
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SEPTEMBER. 


.FIRST  COURSE. 

Carrot  Soup T 

Fish  T 

Roasted  Fillet  of  Veal  B 
Boiled  Neck  of  Mutton  S 

Giblet  Pie  S 

Boiled  Fowls  S 

Ham S 

Potatoes  in  White  Sauce  C 

Beef  Olives  C 

Livers  Ragout C 

Stewed  Oysters  ...  C 
Stewed  Pigeons  ...  C 


SECOND  COURSE. 


Goose  B 

Partridges  T 

Almond  Pudding...  S 

Damson  Pie S 

Apple  Sauce C- 

Stewed  Lobster  ...  C 

Anchovy  Toast C 

Cheesecakes C 

Syllabubs C 

Preserves  C 

Flummery  C 

Potted  Meat C 


OCTOBER. 


FIRST  COURSE. 


Brown  Onion  Soup  T 

Fish  T 

Boiled  Leg  of  Pork  S 

Peas  Pudding  C 

Boiled  T urkey S 

Partridge  Pie  S 

Stewed  Celery C 

Stewed  Cauliflower  C 

Sausages  C 

Stewed  Beef  Steaks  S 
Saddle  of  Mutton...  B 
Tongue S 


SECOND  COURSE. 

Hare 

Pheasant  

Wild  Ducks 

Apple  Pudding  ... 
Roasted  Pigeons  ... 

Trifle  

Preserves  

Custards  

Tarts 

Raspberry  Cream . . . 

Stewed  Pears  

Scolloped  Cockles... 
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NOVEMBER. 


FIRST  COURSE. 

Giblet  Soup T 

Fish  T 

Round  of  Beef  boiled  B 
Suet  Dumplings  ...  C 

Pork  Steaks C 

Breast  of  V eal  roasted  B 
Her ico  of  M utton ...  S 

Jugged  Hare  <S 

Patties  C 

Black  Puddings  ...  C 
Stewed  Oysters  ...  C 
Onions  Ragout C 


SECOND  COURSE. 

House  Lamb  

Partridges 

Snipes  

Grouse 

Marro  w Pudding . . . 

Stewed  Apples 

Preserves  

Mince  Pies  

Tarts 

Raspberry  Cream... 

Blanc-mange  

Custard 


DECEMBER. 


FIRST  COURSE. 

Peas  Soup T 

Fish  T 

Roast  Beef  B 

Stewed  Turkey  ...  S 

Ham S 

Roast  Pork  N 

Breast  of  Veal  ragout  S 
Stewed  Partridges  C 
Yorkshire  Pudding  C 
Stewed  Lobster  ...  C 
Fricasseed  Eggs  ...  C 
Artichoke  Bottoms  C 


SECOND  COURSE 

Wild  Ducks 

Pheasant  

Larks  

Snipes  

Hunters’  Pudding 

Mince  Pies  

Preserves  

Stewed  Pears  

Cheesecakes 

Whipped  Cream  ... 

Raised  Pie 

Tarts., 


m os  io 
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DINNER  OF  FIVE  COVERS 
FIRST  COURSE. 


1.  Fish 

. CalFs  Head  Hash 
. Salad 
. Tongue 
. Quarter  of  Lamb 


SECOND  COURSE- 

1.  Pudding 

2.  Apple  Pie 

3.  Salad  remains 

4.  Cheesecakes 
3.  Sweetbreads 
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DINNER  OF  SEVEN  COVERS. 


DINNER  OF  SEVEN  COVERS. 


FIRST  COURSE. 

1.  Soup,  or  Fish 

2.  Stewed  Pigeons 

3.  Scolloped  Oysters 

4.  Flowers 

5.  Sausages 

(i.  Stewed  Mushrooms 
7.  Roast  Beef 


SECOND  COURSE. 

1.  Pudding 

2.  Preserves 

3.  Stewed  Pears 

4.  Flowers 

5.  Tarts 
fi.  Curds 

I 7-  Partridges  \ 
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ANOTHER  DINNER  OF  SEVEN  COVERS. 


FIRST  COURSE.  | 

1.  Boiled  Breast  of  V eal 

2.  Tongue 

3.  Savoury  Patties 

4.  Salad 

5.  Beef  Olives 

6.  Scolloped  Cockles 

7.  A Goose 

O 


SECOND  COURSE. 

1.  Pheasant 

2.  Pudding 

3.  Custards 

4.  Salad 

5.  Blanc-mange 

6.  Mince  Pies 

7.  A Hare 
2 
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DINNER  OF  .NINE  COVERS. 


DINNER  OF  NINE  COVERS. 


FIRST  COURSE. 

].  Fish 

2.  Stewed  Oysters 

3.  Spinage  and  Effgs 

4.  Ham" 

.*?.  Soup 

6.  Stewed  Brisket  of  Beef 

7.  Boiled  Chickens 

8.  Savory  Patties 

0.  Saddle  of  Mutton 


SECOND  COURSE. 

1.  Roasted  Pigeons 

2.  Preserves 

3.  Syllabub 

4.  Tarts 

5.  Trifle 

6.  Pudding 

7.  Yellow  Flummery 

8.  Preserves 

! P.  A Roast' Pig 


A DINNER  OF  FIFTEEN  COVERS 
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A SUMMER  DINNER  OF  FIFTEEN  COVERS, 


FIRST  COURSE,. 

1.  Fish 

2-  Ragout  Cauliflower 

3.  Stewed  Cucumber 

4.  Beaus  and  Bacon 
.5.  Vermicelli  Souji 

6.  Boiled  Chickens 

7.  Tongue 

8.  Salad 

9.  Ragout  Breast  of  Veal 

10.  Mutton  Herrico 

11.  Vegetable  Soup 

12.  Stewed  Beef 

1 3.  Spinage  and  Eggs 

14.  Asparagus 

1 5.  Quarter  of  Lamb 


SECOND  COURSE. 

1.  Turkey  Poult  ILoasted 

2.  Potted  Lobster 

3.  Pudding 

4.  Preserves 

5.  Curds  and  Cream 

6.  Whipt  Cream 

7.  Roasted  Pigeons 

8.  Salad 

9.  Sweetbreads 

10.  Strawberry  Cream 

11.  Gooseberry  Fool 

12.  Preserves 

13.  Apricot  Tarts 

14.  Collared  Eel 

15.  Ducks 


A WINTER  DINNER  OF  FIFTEEN  COVERS. 


FIRST  COURSE. 

1.  Fish 

2.  Stewed  Oysters 

3.  Stewed  Giblets 

4.  Ham 

5.  Peas  Soup 

6.  Partridge  Pie 

7.  Calf’s  Head  Hash 

8.  Flowers 

9.  Boiled  Turkey 

10.  Stewed  Tongue 

11.  White  Soup 

12.  Pork  Steaks 

13.  Sausages 

1 4.  Stewed  Lobster 

1 5.  Roast  Beef 


SECOND  COURSE. 

1.  Wild  Ducks 

2.  Plum  Pudding 

3.  Mock  Brawn 

4.  Custard 

5.  Trifle 

6.  Preserves 

7.  Pheasant 

8.  Flowers 

9.  "Woodcocks 

10.  Preserves 

11.  Jelly 

12.  B lane-mange 

13.  Mince  Pies 

1 4.  Potted  Veal 
I 15.  Hare 
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SUPPERS. 


A HOT  AND  COLD  SUPPER. 


HOT  SUPPER. 

1.  Fricasseed  Chickens 

2.  Scolloped  Oysters 

3.  Tongue 

4.  Tarts 

5.  Potted  Meat 

6.  Syllabub 

7.  Custard 

8.  Cheesecakes 

9 . Partridge 

10.  Preserves 

11.  Jelly,  or  Fruit 

12.  Preserves 

13.  Pheasant 

14.  Miiice  Pies 

15.  Blanc-mange 

16.  Whipt  Cream 

17.  Stewed  Pears 

1 8.  Grated  Hung  Beef 
iy.  Cold  Ham 

20.  Fricasseed  Sweetbreads 

21.  Roasted  Turkey 


COLD  SUPPER. 

1.  Fowls 
| 2.  Tongue 

3.  Potted  Meat 
! 4.  Shrimps 

5.  Fruit 

6.  Raspberry  Cream 

7.  Custard 

,8.  Fruit 

y.  Pigeon  Pie 

10.  Cheesecakes 

11.  Trifle,  or  Flowers 

12.  Tarts 

13.  Mock  Brawn 
' 14.  Fruit 

15.  Yellow  Flummery 
j 16.  Curds  and  Cream 

IT.  Fruit 
| 18.  Sliced  Ham 
; iy.  Lobster 
j 20.  Stewed  Apples 

21.  Shoulder  Lamb 
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MISCELLANEOUS. 

To  make  Ramakins. 

pUT  some  Parmason  cheese  into  a stewpan, 
bruise  it  with  a quarter  of  a pound  of  fresh 
butter,  a gill  of  water,  salt,  and  an  anchovy  cut 
small  ; boil  them  together,  and  put  in  as  much 
flour  as  the  sauce  will  take  up  ; keep  it  over  the 
fire  till  it  is  in  a thick  paste,  then  put  it  into  a 
stewpan  with  the  yolks  of  twelve  eggs,  beat  up  the 
whites  quite  stiff,  till  they  will  bear  an  egg,  then 
mix  them  with  the  rest.  Drop  them  into  square 
paper  cases.  If  well  made,  they  will  be  light  and 
of  a fine  colour. 

Bubble  and  Squeak. 

Cut  cold  boiled  beef  into  thin  slices ; squeeze, 
and  chop  some  cabbage  that  has  been  dressed,  put 
both  together  into  a fi-ying-pan,  with  a little 
butter,  pepper,  and  salt,  if  requisite.  Fry  them 
for  a few  minutes  ; when  done,  raise  the  cabbage 
high  in  the  middle  of  a dish,  and  put  the  slices  of 
beef  round,  fat  and  lean  alternately.  Garnish 
with  carrot. 

Gooseberry  Vinegar. 

Get  the  ripest  gooseberries,  put  them  in  a tub, 
and  squeeze  them  well  with  the  hands ; to  every 
peck  put  two  gallons  of  water.  Mix  them  well 
together,  and  let  them  work  for  three  weeks. 
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stirring  them  three  or  four  times  a day ; then 
strain  the  liquor  through  a hah-  sieve ; put  to  every 
gallon  a pound  of  brown  sugar,  a pound  of  treacle, 
and  a spoonful  of  fresh  yeast ; woflk  it  three  or 
four  days  in  the  same  tub  well  washed.  Run  it 
into  iron-hooped  barrels,  let  it  stand  a year,  then 
draw  it  off  in  bottles  for  use. 

To  make  Yeast. 

Thicken  two  quarts  of  water  with  three  spoon- 
fuls of  fine  flour,  boil  it  half  an  hour,  sweeten  it 
with  about  half  a pound  of  brown  sugar  ; when 
nearly  cold,  put  it  with  four  spoonfuls  of  fresh 
yeast  in  a jug,  shake  it  well  together,  and  let  it 
stand  one  day  to  ferment  near  the  fire  without 
being  covered.  There  will  be  a thin  liquor  on 
the  top,  which  must  be  poured  off,  shake  what 
remains,  and  cork  it  up  for  use.  Take  always 
four  spoonfuls  of  the  old  to  ferment  the  next 
quantity,  always  keeping  it  in  succession. 

To  make  Yeast  with  Peas. 

Take  a tea  cup  or  wine  glass  full  of  split  or 
bruised  peas,  pour  on  them  a pint  of  boiling  water, 
and  set  the  whole  in  a vessel  twenty-four  hours 
on  the  hearth,  or  in  any  other  warm  place  ; this 
water  will  be  a good  yeast,  and  have  a froth  on  its 
top  next  morning.  Any  quantity  may  be  made 
in  this  proportion.  This  receipt  must  prove  highly 
serviceable  where  yeast  cannot  be  easily  obtained. 
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To  make  Sally  Lun  Cake. 

To  a quart  of  fine  flour  put  the  yolks  of  two 
eggs,  beat  up  with  two  spoonfuls  of  yeast  and  a 
quarter  of  a pound  of  melted  butter,  moisten  it 
with  warm  milk  and  water ; it  must  be  made 
very  soft,  and  let  it  stand  an  hour  to  rise,  then  put 
it  into  an  oven  hot  enough  to  bake  mince-pies, 
one  hour  will  bake  it. 

To  viake  Treacle  Beer. 

Pour  one  gallon  of  hot  water  upon  a quarter  of 
a stone  of  treacle,  to  dissolve  it ; boil  at  least  two 
ounce  of  bruised  ginger  in  two  quarts  of  water 
about  fifteen  or  twenty  minutes,  then  add  five 
gallons  and  a half  of  cold  water,  and  mix  all 
together,  strain  the  liquor  from  the  ginger,  add 
about  a tea-cup  full  of  yeast,  and  as  soon  as  it  is 
white  over,  bottle  it;  it  must  remain  in  the  bottles 
(not  corked)  about  twenty-four  hours ; half  a 
pound  of  brown  sugar  may  be  added. 
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Instructions  for  the  Choice  of  Poultry, 
Butter,  Cheese,  and  Eggs. 

Turkey. — JN  choosing  turkeys,  observe  the  fol- 
lowing rules : — if  the  spurs  of  a tur- 
key-cock  are  short,  and  his  legs  black  and  smooth, 
he  is  young ; but  if  his  spurs  be  long,  and  his  legs 
pale  and  rough,  he  is  old.  If  long  killed,  his  eyes 
will  be  sunk  into  his  head,  and  his  feet  feel  very 
dry  ; but  if  fresh,  his  feet  will  be  limber,  and  his 
eyes  lively.  For  the  hen,  observe  the  same  signs. 
If  she  be  with  egg,  she  will  have  an  open  vent ; 
but  if  not,  a close  hard  vent.  The  same  signs  will 
serve  to  discover  the  newness  or  staleness  of 
turkey-poults;  and,  with  respect  to  their  age,  you 
cannot  be  deceived. 

Turkeys  are  in  season  during  the  months  of 
December,  January,  and  February. 

Goose. — If  the  bill  and  foot  be  red,  and  the 
body  full  of  hairs,  the  goose  is  old  ; but  if  the  bill 
be  yellowish,  and  the  body  has  but  few  hairs,  it 
is  young.  If  new,  her  feet  will  be  limber ; but  if 
stale,  dry.  Observe  the  same  of  a wild-goose, 
and  bran-goose. 

Geese  come  into  season  on  Michaelmas-Day, 
and  continue  the  remainder  of  the  year.  Geese 
are  called  green  till  they  are  three  or  four  months 
old. 
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Ducks. — In  choosing  ducks,  either  wild  or 
tame,  observe  that  they  are  hard  and  thick  on  the 
belly,  when  fat,  but  thin  and  lean,  when  poor ; 
limber-footed  when  new,  but  dry-footed  when 
stale. 

Ducks  come  into  season  about  the  month  of 
October,  and  continue  the  remainder  of  the  year. 

Pigeons. — These  birds  should  be  very  fresh  ; 
when  they  look  flabby  about  the  vent,  and  when 
that  part  is  discoloured,  they  are  stale.  The  feet 
should  be  supple:  if  old,  the  feet  are  harsh. 
The  tame  ones  are  larger  than  the  wild,  and  are 
thought  best  by  some  persons : they  should  be 
fat  and  tender  ; but  many  are  deceived  in  their 
size,  because  a full  crop  is  as  large  as  the  whole 
body  of  a small  pigeon. 

Pigeons  are  in  season  from  December  to  June. 

Fowls. — No  description  of  these  can  be  neces- 
sary. If  a cock  be  young,  his  spurs  will  be  short 
and  dubbed , (be  sure  to  observe  that  they  are 
not  pared  or  scraped  to  deceive  you)  but  if  sharp 
and  standing  out,  he  is  old.  If  his  vent  be  hard 
and  close,  it  is  a sign  of  his  being  newly  killed ; 
but  if  he  be  stale,  his  vent  will  be  open.  The 
same  signs  will  discover  whether  a hen  be  new  or 
stale  ; and  if  old,  her  legs  and  comb  will  be 
rough  ; but  if  young,  smooth. 

Pullets  are  best  just  before  they  begin  to  lay, 
and  yet  are  full  of  egg s. 

Chickens,  if  they  have  been  pulled  dry,  will  be 
P 
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stiff,  when  new  ; but  when  stale,  they  will  be 
limber,  and  their  vents  green.  If  they  have  been 
scalded,  or  pulled  wet,  rub  the  breast  with  your 
thumb  or  finger,  and  if  they  are  rough  and  stiff, 
they  are  new  ; but  if  smooth  and  slippery,  stale. 

If  a capon  be  young,  his  spurs  will  be  short  and 
blunt,  and  his  legs  smooth  : if  a true  capon,  he 
will  have  a fat  vein  on  the  side  of  the  breast,  a 
thick  belly  and  rump,  and  his  comb  will  be  short 
and  pale.  If  it  be  new,  it  will  have  a close  hard 
vent ; but  if  stale,  an  open  loose  vefit. 

Fowls  are  in  the  market  all  the  year  round. 

Butler, — In  buying  this  article,  the  greatest  care 
b necessary  to  avoid  being  deceived.  You  must 
not  trust  to  the  taste  which  the  sellers  give  you, 
as  they  will  frequently  give  you  a taste  of  one 
lump,  and  sell  you  another. 

Cheese. — Before  you  purchase  cheese,  take  par- 
ticular notice  of  the  coat  or  rind.  If  that  be  rough 
and  ragged,  or  dry  at  the  top,  you  may  expect 
the  cheese  to  be  old,  and  to  find  little  worms  or 
mites  in  it.  If  it  is  moist,  spongy,  or  full  of  holes, 
there  will  be  reason  to  suspect  it  is  maggotty. 
Whenever  you  perceive  any  perished  places  on 
the  outside,  be  sure  to  probe  the  bottom  of  them  ; 
for,  though  the  hole  in  the  coat  may  be  but  small, 
the  perished  part  within  may  be  considerable. 

Eggs. — When  you  buy  eggs,  put  the  great  end 
to  your  tongue  ; if  it  feels  warm,  it  is  new ; but 
if  cold,  it  is  stale.;  and  according  to  the  heat  or 


POULTRY,  BUTTER,  CHEESE,  ETC.  171 

coldness  of  it,  the  egg  is  newer  or  staler.  Of  take 
the  egg  anti  hold  it  up  before  the  sun  or  candle ; 
if  the  white  appears  clear  and  fair,  and  the  yolk 
round,  it  is  good ; but  if  muddy  or  cloudy,  and 
the  yolk  broken,  it  is  bad.  Or  put  the  egg 
into  a pan  of  cold  water : the  fresher  it  is, 
the  sooner  it  will  sink  to  the  bottom  ; but  if  it  be 
rotten  or  addled,  it  will  swkn  on  the  surface  of  the 
water.  The  best  way  to  keep  eggs,  is  in  bran  or 
meal ; though  some  place  their  small  ends  down- 
wards in  fine  wood  ashes ; but  for  longer  keeping, 
burying  them  in  salt  will  preserve  them  almost  in 
any  climate. 
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Turkey  - - 26 

Veal,  'Fillet  or  Breast, 
like  a Turkey  - 26 


INDEX. 


FRYING. 

i 


Artichoke-Bottoms  37 
Beef  Steaks  - •'  34. 

Carp  - - - 36 

Collops,  Mutton-  • - 35 

Eels  ...  37 

Herrings  - 36 

Lamb  - - - 36 


Liver  and  Bacpn  - 35 

Sausages  - - 34. 

Smelts  - - - - 37 

Soles  ...  37 

Tench  ...  36 

Tripe  - - - 34. 


Vem,  Cold  or  Cutlets  35 


BROILING. 

' • I " ■ 


Beef  Steaks 

- - 38 

Mutton  Chops 

38 

Chickens 

- 39 

Pigeons 

39 

Eels  ' - 

- 40 

Pork  Steaks 

39 

Haddocks 

- : - 40 

Salmon 

39 

Mackerel 

- 39 

i 

STEWING. 


Apples  - - 49 

Beefsteaks,  French  way  42 

, Brisket  of  - ' 43 

:■ , Another 

Way  - - - ■ 148 

, Rump  of  - 43 

, Shank  of  - 42 

Calf’s  Feet  - - 44 

Carp  - - - 48 

Celery  - - - 50 

Chickens  - - 45 

Cockles  ...  49 

Cod  - - 49 

Cucumbers  - - 47 

Ducks,  with  green  Peas  4*5 
Eels  - - 41 

Fowls  - 4-3 

Giblets  • • 50 

Halibut  49 


Hare " 

- 46 

, to  Jug 

- 46 

Muscles 

- 49 

Mushrooms 

- 48 

Oysters,  and  all  sorts  of 

Shell  Fish  - 

- 49 

Partridges 

- 46 

Pears 

- 49 

Peas  and  Lettuce 

- 47 

Pheasants 

- 46 

Pigeons 

- 45 

Soles 

- 49 

Spinage  and  Eggs 

- 47 

Tench 

- 48 

Tongue 

Turkey 

- 44 

- 43 

Veal,  Fillet  of 

. 41 

, Jinuckle  of 

42 

iXBEX. 


Beef,  £old  Boast 

Chickens 

Jiggs 

Bamb 

Pigeons 


FEICASSES. 


6? 

61 

62 

62 

62 


Rabbits 

Sweetbreads 

Tripe 

Veal 


62 

62 

62 

53 


HASHES. 


Beef 

Calf’s  Head,  Brown 

, White 

Ducks  , 

Fowls  . 

Hare  . 

Mutton 


66 

62 

53 
66 
66 
57 

54 


Turtle,  Mock  - 54 

Turtle,  the  West  Indian 
way  , . 57 

Veal  - - ? 55 

r-f — , to  Mince  - 55 

Venison  . , 55 


RAGOUTS. 


Beef 

Cauliflowers 

Cucumbers 

Ducks 

Geese  - p 
Lamb,  Herrico  of 
Livers 
Mutton 


53 

66 

64 

63 

63 

66 

66 

61 


Mutton,  Herrico  of  fig 
Opinns  - 64 

Oysters  - f 65 

S wee  thre^  - . 60 

Veal,  Breast  of  . 60 

— r — , Fillet  of  r 60 

. >Teck  of  j.  61 


SOUPS- 


Broth  for  Soup  prGravy  .67 


Cairot 
Giblet  . 

Gravy" 

Hare  ' 
Meagre 
Onion,  'White 
Brown 


14-7 

71 
70 
V 

72 
70 
70 


Peas,  common  - 68 

— — , Green,  without 

Meat  . . 68 

Bice  -Soup  or  MAh  73 

yprmitelli  67 

Vegetable  - . .69 

White  - 69 


INDEX. 


SAUCES. 


Anchovy  - - 76 

Bread  - - - 74 

Celery  for  roasted  or  boiled 
Fowls,  Turkeys,  Par- 
tridges, orotherGame  75 
■Egg  - - - 74 

Goose  73 


Oyster 

Parsley,  when  Parsley 
leaves  are  not  to  be 
had 


76 


79 


Pig,  different  sorts  for  a 76 
Pretty  little  Sauce  74 
Shrimp  - 76 


, Green 

- 74 

Venison,  different  sorts 

Hare,  different  sorts  for  78 

for 

r—  - 

77 

Lobsters 

- 75 

White,  for  Fowls  or 

Onion 

- 75 

Chickens 

74 

Ovster,  Mock,  for 

any 

Wild  Fowl  - 

- 

78 

thing 

79 

Another,  or  for  Ducks  79 

- ■ - ' 

GRA1 

VIES. 

— 

Observations 

- 79 

Strong  Fish  • - 

— - _ 

81 

Clear- brown  Stock 

80 

Without  Meat. 

"M 

81 

Colouring  - 

- 80 

Cti  - J'JIJC » i — - 

— 



Dotting. 

Beef 

- 81 

Pigeons 

84 

Birds,  all  kinds  of  small  84 

Salmon 

Butter  to  Clarify 

- 86 

Shrimps 

& 

86 

Carp  - 

- 85 

Tench  - - 

' «T~ 

83 

Cheese,  Cheshire 

- 83 

Trout 

I,—* — 

85 

Eels  - - 

- 85 

Veal  - - 

82 

Fowls 

- 84 

or  Chicken 

with 

Hare 

- 83 

Ham 

_ 

82 

Lampreys 

- 85 

Venison 

„ — 

83 

Lobsters 

\ U . P uj C.il'l  ) 7 • 

- 85 

COLLARING. 

Brawn,  Mock 

- 88 

Mackerel 

83 

Beef  " - 

- 87 

Mutton,  Breast 

87 

Calf’s  Head  - 

- 89 

Salmon 

88 

Eel 

- 88 

Veal,  Breast  of 

’ 

87 

INDEX. 


PUDDINGS,  DUMPLINGS,  etc. 


Almond,  baked  - 92 

, boiled  - 92 

Apple,  baked  - 93 

— , Another  way  147 

Apricot  96 

Bath  ...  149 

Batter  95 

Bread,  Light  - 94 

, Brown  . 96 

and  Butter  94 

Currant.  . - 96 

Damson  - 96 

Dumplings,  Apple  96 

, Currant  96 

- — , Damson  96 

, Raspberry  97 

« ,,  Raisin  98 

, Steak  - 98 

, Suet  - 98 


Fritters 

* 

97 

Gooseberry,  baked 

96 

Hunter’s 

90 

Lemon 

90 

Marrow 

93 

Orange  — 

95 

Pancakes 

97 

Pigeon 

98 

Plum 

91 

Quaking 

91 

Rice,  baked  - 

93 

, boiled 

95 

, Ground 

94 

, Another  way 

149 

Sago 

92 

Steak 

98 

Suet,  boiled 

90 

Transparent 

91 

Vermicelli 

9? 

PIES,  TARTS,  AND  PASTRY. 


Observations  99 

Mince-meat,  to  make  HO 
Paste,  for  a Goose  Pie  99 
— — , Dripping  - 100 

• , Excellent  Short  99 


Puff 


Patties,  Common 

, Fried 

, Savoury 

, Sweet 

Pasty,  Mutton 
, Venison 


Pie, 


Beef  Steak 

Chicken  Savoury 

Eel 

Giblet 

Goose 

Hare 


100 

101 

101 

100 

102 

103 
102 

104 
108 
109 

105 

106 
108 


Pie,  3Iince,  without 
Meat 

- — , Mutton 
— , Pigeon 
_ — , Rook 
~r-,  Shropshire 
Squab 
— , Veal 

, or  Lambi 


110 

104 

105 
109 

106 
108 
104 


savoury  - - 104 

, Yorks.  Christmas  107 

, Yorkshire  Giblet  109 

Tarts,  different  sorts  110 

—  , Lemon  - 112 

, Orange  - 112 

—  , Raspberry,  with 

Cream  - - 111 

, Rhubarb  - 111 


IHDEJC 


CAKES. 


Apricots  - - 119 

Buns  - - 118 

Cheesecakes,  Almond  116 

, Bread  117 

, Curd  116 

, Lemon  11G 

, Rice  117 

Damsons  - - 119 

Fine,  little  - 117 

' Gingerbread  - 118 

Gooseberry  - 119 

Icing  for  - - 118 

JELLIES,  CREAM 

filanc-Mange  - 181 

Cream,  and  Curds  123 

, Raspberry  122 

, Whipped  - 123 

Custard  - - 1 22 

Firmity  - - 124 

Flummery,  yellow  120 

Fool,  Gooseberry  - 123 


Macaroons 

- 118 

Plum,  good 

- 113 

Pound 

- 113 

Queen 

. 115 

Raspberry 

- 119 

Seed,  cheap 

- 114 

, rich 

- 114 

Shrewsbury 

- 112 

Sponge 

- 119 

Tea 

- 148 

, Plum 

- 115 

1,  CUSTARDS,  etc. 

Jelly,  Calves’ Feet  120 

, Currant,  red  or 

black  - - 120 

—•-.Raspberry  - 120 

Syllabub  from  the  Cow  121 

, solid  - i22 

Trifle  - 121 


; r'.  ;;r:i  . ;«rj 

PICKLING  AND  VINEGAR. 


Pickle, -Beans,  French  129 

— — , Cabbage,  red  128 

•*-* , Cucumbers  129 

*-*- 1 f Gerkihs  - 129 

—  f Indian  *.  186 

« -■  , Lemon  - ■ 186 

—  , Mushroom  137 


uiil  7Y-  ’ ■: 

o.t  r . 

Apricots 
Cheese,  to 

Damson 

• 


AJiOIi!  ‘ ii/IJJ  'l.iUUJt* 

Pickle,  Nasturtiott  Buds 
Or  Seeds  - . - 129 

— , Onion  ^ 127 

— ^ — » Walnut,  black  129 
Vinegar,  Gooseberry  125 

, Raspberry  125 

— , Sugar  - 124 


preserving. 


Bijllace 


131 

133 


| oi  l - - imnnucM 

Cherries  in  Brandy  134 
Cherries,  Morello  130 

Dawsons  - . . 132 


1SVT.X. 


Damsons,  to  bottle,  to 
eat  like  fresh  ones  1 36 

, a second  way  13G 

Greengagcrs  - 1 35 

Gooseberries,  to  bottle  136 
Jam,  Currant,  red, 
white,  or  black  - 131 

, Raspberry  - 131 

Lemons  - - 131 

MagnumBonum  Plums  134 


Marmalade,  Apricot  132 

, Orange  1 33 

Melon  - - 135 

Oranges  ' - - 131 

Raspberries,  Currants, 
Gooseberries,  Dam- 
sons, or  any  other 
fruit  for  Tarts  - 135 

Strawberries  in  Wine  134 
Wine  Sours  - 132 


ENGLISH  WINES. 


Currant 

140 

Cowslip 

141 

Elder 

140 

Flower,  very  like 

Frontiniac 

138 

Ginger 

138 

i 


Raisin 

- 137 

Orange 

- 137 

Lemon 

- 138 

Gooseberry 

139 

Raspberry 

140 

MISCELLANEOUS. 


Beer,  Treacle  - 167 

Bill  of  Fare  for  the 
Year  - - 149 

Browning  to  colour  and 
flavour  liiaJe  Dishes  146 


Bubble  and  Squeak  165 
Cake,  Sally  Lun.  - 167 

Catchup,  Mushroom  146 

, Waliiub  — 145 

Fish  in  Season  r — 1 
Forcemeat  Balls  - 142 

Instructions  for  the- — . 

Choice  of  Poultry* 

Butter,  Cheese,  and 
Eggs  - ^ .16? 

Macaroni  - - 145 


Olives,  Beef  - 143 

Olives,  Veal  - 14S 

Puddings,  Black  - 143 

Ramakins  - - 165 

Sausages  - - 144 

— , Beef  or  Mut- 
ton - - 145 


, Bologna  ) . — 145 

. Oxford  >.  144 

Scallop-Cockles  — 142 

* — i Ovsters  --  142 

Muscles  L- 142 

Stu  Ifing, : Excellent  142 
Vinegar,  Gooseberry  16. > 
Yeast, ‘to  make  - 166 

with  Peas  - 166 


Mustard d s-nAtl  l£l 

, ! olh  -ote  .fcjined')  cosliull  <■'  •' 

" ■' 1 Henri'/  fifo-Jn),  printer,  ftrook-Strcet,  Derby. 
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